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DISTRICT OP PENNSYLVANIA, to wit: 

BE IT REMEMBERED, that on the 2d day of October, 
in the forty-second year of the independence of the United 
States of America, A. D. 1817, Isaac RiLET,oftheBaidUi8- 
trict, hath deposited in this office the title of a book, the right 
whereof he claims as proprietor in the words following, to wit* 

«* THE UNIVERSAL RECEIPT BOOK; being a «om- 
" pendiousrepo^tory^df practical infonnation in cookery, pre- 
*< serving, pickling, distilling, and all the branches of domes- 
<< tic economy. To which is added, some Advice to Farmers. 
" By Priscilla Homespm. Second edition, with great ad- 
"ditions." 

In conformity to the act of Con^press of the United States, 
entitled, ^' Aa aet for the e^ouragement^tf learning, by se- 
curing the copies of maps, charts, and books to the authors 
and proprietors of such copies during the»times therein men- 
tioned. " And also to the act, entitled, *' An act supplemen- 
tary to an act entitied " An act for the encouragement of 
learning, by securing the copies^ maps, charts, and books, 
to the authors and proprietors of such copies during the times 
therein mentioned, and extending the benefits thereof to the 
arts of designing, engraying, and etching historical and 
other prints.'^ 

DAVID CALDWELL, 
Clerk of the Disiriet qf Penntylvania. 
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SBLEOT RECSIPTS IN OOOKBAT^ 

Excellent Inatruetiona for Broiling Betf Steaks.^ 

From a fine ox rump, let each steak be cut three 
qaarters of an inch thick. Be Careful to have the 
fire very clear, and your gridiron perfectly clean. 
Put the gridiron oyer the coals, and when it is hot 
lay on. the steaks and broil them till they just begin 
to brown, seasoning them with a little pepper and 
salt. Then turn them, and when the other side is 
brown, but not more than half done, lay them on a 
hot dish before the fire, with a slice of butter between 
every two steaks, and add a little more seasoning of 
salt and pepper. Let them remain. thus for two or 
three minutes; and mince or shred an eschalot as fine 
as possible, add two spoonsful of good gravy and a 
little catsup. Put the steaks again on the fire after 
having drained them of the gruvy, and keep turn- 
ing them till they are sufficiently done. Then pUce* 
them op the dish, add the gravy With the eschalots, 
&c. to them, garnish with horseradish scraped, and 
serve them up as hot as possible. Where the taste 
of catsup or eschalots is not approved they may be 
omitted. ^ 

Real Berf Mamode. 

To make this, take some of the veiny piece, or a 
part of the thick flank, or rather a small rou!:id, com- 

A3. 
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monly called the mouse buttocki of th| finest ox 
beef, which should be at least five inches thick. 
Cut some slices of &t bacon into, proper lengths for 
lardings of about three quarters of an inch thick; ^p 
them first into vinegar^ aad then into a mixed pow- 
der of finely beaten mace, long pepper, nutmeg, a 
clove or two, and double the united weight of Mdt. 
Witli a small knife or skewer cut holes in the beef» 
to receive the dittf of baoon thws prepared; place the 
lardings tolerably thick and even; rub the beef over 
wit^i the remainder of the seasoning; put it into a 
pot or large pan just large enough to contain it, and 
add a gill of vinegar, a couple of large onions, some 
aweet herbs, a few\:htve9, a little lemon peel, some 
truffles or mushrooms, and half a pint of white wine. 
It should be very closely covered up, and have a 
wet cloth around the edge, to pre vent the steam firom 
evaporating It must be dressed over a stove, jot 
very slow fire, and wiU require full six hours to do 
U properly. When half done, it should be taken off, 
turned, and again closed up as before. If thick 
Hank or the veiny piece be used, it may be necessi^ 
ry to tie up the Imf , with tape, on puttmg it into the 
pan or pot, whtch, of cimrse^ must be taken off, when 
Uie meat is dressed. 

MxeeUtnt and wheiestftne Btrf Broth* 

To a single steak of fine beef, cut from the rump 
or buttock, and weighing one pound, add three pints 
of water, a blade of mace, and a very little 3alt. Let 
it simmer till it is reduced to a quart, strain it off, 
set it to cool, take off the fat when cold, and warm 
it as wanted. The beef must not beat all bruised. 

Bee/ BotMfj ar French BoHed Beef. 

Boil slowly the thick end cf a brisket, or any 
(Other piece ai good fresh beef, tying it around wiCll 
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pitkMkreai far the parpose net only of keepSii]^ hi 
tiie grmvf^ but occasioning the meat to cut up fifmlyj; 
ihould anf of it be left to be eaten cold. It is to btt 
well omrered with Water, have a moderate quatttit)r 6f ' 
salt thrown in when it begins to boil) be well aea&oft' 
ed) and have fresh boiling water added as the first 
boils away. A bundle of sweet hert>8 nniy at any 
titne be put in; but the carrots, turnips, onions, cel- 
ery, orotiier vegetables made choice Of, should not 
he added till within the last hour of the time th« 
whole is wanted to be serred up, when it is ateo to be 
finally seasoned with salt, pepper, &c. The lim<$ 
must of course be proportioned to the si^e of tiH$ 
iheat^ which must, however, continue slowly boiling 
till it becomes quite tender; this for a piece of about 
six pound% will not be less than three hours. Whetl 
done it may be served up in the middle of the soup 
and vegetables; or the 90up In a separate tureen^ 
and the meat in a dish surrounded with vegetables, 
and strewed over with sprigs of parsley. This beef,' 
which is excellent hot, is atieast as good cold; and, 
in general, is preferred by most, even to told salt 
beef. When beef thus cooked becomes cold, it is 
excellent eajdng prepared in the following mannep->^ 
Cut It in slices of nearly half an inch thick, and a* 
bout three filers in breadth, with &t m proportion 
to the lean, and lay on a dish as much as will be re^ 
quisite for the occasion; then mix well together in a 
basun, chopped onions or eschalots, pepper, salt, mus^ 
tard, Cayenne, egg, oil, vinegar, 8cc. exactly as for a 
salistd; pour this mixture over the slices, and Sittft 
it up, garnished with scraped horseradish. 

The Brighton mode ^ fiutting ufi beef for a hunting 

pmty. 

This article is not only admirably adapted fov the 
purpose which itft nam^ implies, but affords an ex^ 
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cellettt dish to eat with tea in the mornings and for 
sandwiches, side-disheS| &c. The secret of curing 
it has till of late been confined to a very few families 
at or near Brighthelmstone. Take a fine round of 
beef, of about twenty or twenty-five pounds weight, 
let.it lie in spring water for twb hours; drain it and 
rub into it well two or three ounces of salt petre, 
according as the salting may be required. It is thus to 
remain twenty-four hours; during which the salt petre 
must be three or four times well rubbed in. Then 
add a pound of common salt^ a little more or less, 
as the degree of saltness may be desired; this, also, 
is to be well rubbed in three or four times, during 
the next twenty-four hours; after which add one 
quafter of a pound of ground alspice, two ounces of 
ground pepper, and one ounce of long pepper well 
powdered. 'Let the beef remain in the brine thus 
formed for ten days, rubbing it well twice a day dur- 
ing that time, and turning it ohc^ a day. After this 
take it out, wash it in spring water, and place it on 
a table in a deep pan, large enough to contain it, 
and leave a space of about two inches all round it. 
Pour into this pan about two quarts of water, which 
will cover the bottom to some depth. A quarter of 
a ppvnd of suet, chopped very small, must next h6 
strewed over the top of the beef, which should be 
rather under the loyel of the brim of the pan; then 
make a thin crust of flour and water to cover the pan, 
put it into an oven hot enough for bread; and bake it 
tour hours. When drawn from the oven, and the 
crust removed, pour over it some of the liquor ia 
which it was baked, to wash off the spice, pepper, 
and suet. Then put it by till cool, when it may be 
served up. The liquor should be carefully saved, as 
it will be found an excellent substitute for gravy in 
made dishes, and will keep a long time. The pickle 
will also serve for tongues, &c. Before putting the 
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beef into the oven, it should be tie^ around dghtly, 
with tape or packthread^ to preserve its form. 

jin excellent Prench Pricaaee of bean9^ so 09 to rf- 

sembie the taste of Meat. 

Take Lama or frost beans, and after boiling them 
sufficiently to eat) brown some butter, taking care to 
season it well with salt, in an iron bake pan or spi- 
der, previously warmed or heated. iPut into it your 
'beans, after letting them drain a few momehts, and 
fry them till they begin to turn brow|i, then mix with 
them a few onions £iely chopped or shredded, aXkd 
continue the frying for a short time longer, adding 
some parsley. When the beans appear lo be neatly 
cooked, put to them a very little water, and sprinkle 
them oyer well with flour from a dredging box, sonte 
salt, and a little black pepper, and let ^cm stew for 
a few minutes. When done stir into them the yolk <if 
an egg beat up vrith a spoonful of water, to which 
add a like quantity of vinegar. (A spoonful of mush- 
room catsup will likewise be found to Improve their 
taste greatly, but it should be added when the flout* 
is put to them.) 

Excellent Tartar and ItusHan Method of firefiaring 
Beef Ucfor a Journey j orcoidre/tast. 

The Tartars ^ut und^ a heavy weight lean bedf well 
rubbed over with salt, and let it remain ten br twelve 
days, till no more liqubr runs from it. This beeJF 
is then chopped and poupded as potted beet is done ^ 
with us. They next add some sugar, and pepper, 
with whole pepper, clarified butter, ahd crumbs of 
bread, and work all well together, it is lastlv roll- 
ed out into cakes, like pancakes and thoiougbly dri- 
ed, when it will keep long and is excellent, llie 
ftusssiahs have improved oh this method, lliey add 
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bit8>of fat bacooy and tie it up in bladders or pots. 
'After it has remained three weeks, it far exceeds ei- 
ther common potted beef or Bologna sausages. It is 
neither to be boiled nor roasted, but eaten as it is, be* 
ing sufficiently dressed by the mode of curing and 
drying. 

ft 

/^ Delicate Sfionge Biscuit. 

Break the whites of six eggs in a pan, and the 
yolks of them in another. Beat up the yolks with 
six ounces of powdered loaf-sugar, and a very little 
orange-flower water, with a wooden spoon, till the 
. mass rises up in wind bladders. Whisk the whites 
excessively and with a large spoon lightly put them 
to the yolks and sugar, stirring the latter as little as 
possibl^ consistently with the necessity of properly 
uniting them together. Then mix well with the 
whole, five ounces of fine flour, and put the batter 
thus made into tin mouldy thoroughly buttered, or 
'Ihey will stick too &st^o be removed when baked. 
Before setting them in the oven, sift over the tops of 
them a little powdered sugar, so as to give them a 
delicate icing. They must be baked in a moderate- 
ly heated oven, and when done, taken from the tins 
while hot> or they will not easily be got out. 

X Be^t Mifiles Biscuit. 

Put a pound of the whitest" H'avanna or India su* 
gar into half a pintof wacer, with a small wineglass 
full of orange-flower water, and boil them till the 
sugar is entirely melted, fireak eight eggs, whisk 
them well together, and pour the sirup boiling hot on 
the eggs; wmsking them all the time it is poured on, 
and till the mixture becomes quite cold. Then 
lightly mix it with a pound of fine sifted flour, and 
put three sheets of paper on the baking plate; 
make the edges of one sheet stand up nearly two 



In Cookery. 11 

iocbes bighi pour into it the batter, sift some powder- 
ed loaf sugar over the top, and set it in the oven, 
where it* must be closely attended, or it will burn at 
the top. When carefuUy baked let it stand till cold in 
the paper, and then wet the bottom of the 4>aper, 
till it comes easily off. It may be then cut into what* 
ever size is mostagreeable. 

Beat Savoy BiacuUa, 

Beat up twelve eggs; leaving out half the whites^ 
with a small whisk; putting in two or three spoons- 
full of rose or orange-flower water, and a poui^d of 
double refined powdered and sifted sugar, while 
whisking them. When the whole appears as thick 
and white as cream, take a pound and two ounces of 
the finest and driest sifted flour, and mix it in with 
a wooden spoon. Makeup the batter into cakes of 
about four inches long and half an inch wide, sift 
some sugar over, them, and vput them into a coolish 
oven, or they will be very apt to scorch. , * 

Excellent Biscuits /or Cordials, 

Take the weight of four eggs in sugar and an 

equal weight of flour; put the sugar into a pan with 

the fresh peel of a lemon shred fine, some dried 

crisped orange-flowers shred fine also,^ and the yolks 

of five eggs. Beat them* together till the sugar is 

well mingled, with the. eggs, then stir in the flour, 

an4 beat the whole together; beat the whites of the 

five eggs till they rise in froth, and then mix them 

with tibe sugar and flour. Have ready some trenches 

made of white paper of about the depth and length of 

a finger, rub them inside with hot butter, and then 

put two spoonsful oi the mixture into each treoGh, 

throw some powdered sugar over them . and set 

them in a mild oven, When they are baked of a. 

good colour, take them out of the papei^, and set 
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them on a su ve in a dry place till you witb, to use 
them. 

Put the yolks of five eggs into a pan with, a few 
crisped orange-flowers and peel of a lemon, botib 
shred very fine, add also three quarters of a pound of^ 
fine loaf sugar and beat them together till the sugar 
is dissolved and^ ;well mingled with the eggs, then 
beat the whiles of ten eggs, and when 'well frothed, 
mix it with tiiC 8Ugar« stir in iig^tly^ bydegrees, six 
ounc^ of flour, and put* the U^cuits into buttered- 
moulds, powder them with fine sugary and bake themi 
in a moderately heated oven. 

jilmond^Bi$cuii9* 

These are of two sorts, the bitter and the sweet. 
To make the 1 ? st take a quarter of a pound of sweet 
almonds, blancn and pound them fine in a mortar, 
sprinkling them from time to time with a little pow- 
dered sugar, ihen beat them a quarter of an hour 
with an ounce of flpur, the yolks of three eggs, and 
four ounces of fine sugar, adding afterwards the 
wiiites of four eggs whipped to- a froth« Have .ready 
some paper moulda made like boxes, abvut. the: 
length of two fingers square, butter them within, and 
put in the biscuits, throwing over them equal qaan*. 
titles of flower and powdei^d sugary bake them in 
a moderately warm oven, and wh«i done of a. good 
colour, take them out of the papers. Bitter almond^ 
bUcuitaare mitde in 1^ same manner except, that' to^ 
overy two ounce.s of letter almonds must be^uideda* 
OQDC^ of the swe^t 

JHcA Sweetmeat BUcuUb^ 

Po\;in4 tl^e peal of a candied lemon in a mortar*^ 
with ^bme oral i^e flowers crispedi and two spopns- 
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fall of apricot or quince marmalade, or other sweet- 
,^ineats, three ounces of fine sugar, and the yolks of 
four eggs. Mix the whole together, and ruh it 
through a sieve with a spoon; then add the whites 
of the eggs beat up to a froth, and put the biscuits 
in an oblong form, on some white paper, sift a little 
fine sugar over them, and bake them in an oven mo- 
derately heated. These biscuits, when properly 
made, and carefully baked, are not only rich but tru- 
J7 delicious. 

Chocolate Biscuits. 

Break six eggs, and put the yolks of four into one 
pan, and the whites of the whole six into another; 
add to the yolks an ounce and a half of chocolate 
bruised very fine, with six ounces of fine sugar.-— 
Beat the whole well together, and then put in the 
whites whipped to a froth. When they are well 
mingled, stir in by degrees, six ounces of flour, and 
put the biscuits on white paper, or in small paper 
moulds, buttered; throw over them a little fine su- 
gar, and bake them in a moderate oven. 

DaniBon Cheese or Bt«ctttr«— 'to caUed, 

Bake any quanty of fine and clean ripe damsons in 
a deep earthen pan or jar, covered over with paper, 
till they are quite soft, in a slow oven; and rubbing 
them, while hot, through a culender, put the juice 
and pulp into a stew pan, with powdered loaf-sugar 
to palate, and boil them at least two hours and a half 
over a gentle fire; frequently stirring the mass, till it 
becomes quite thick and stiff. In the mean time 
having cracked and blanched, or rather skinned the 
kernels of the damsons, stir them in also, about five 
minutes before taking it off, and put the whole into 
mouids or cups. After letting it stand twenty-four 

B 
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hours, dip in brandy^ pieces of writing paper of a 
proper size to cover the tops of the damson cheeses, 
place them over them, and keep them in a dry 
.place. This composition thus made, vnll continue 
good some years, and, in the same way cheese may 
also be prepared with any kind of plum.-— A supe- 
rior kind of damson cheeses, called fresh damson bis^ 
cuits, are made as follows: — The damsons being 
baked thoroughly, are first to be skinned and stoned, 
then forced through a sieve, by means of a spoon; 
and two pounds of sifted loaf-sugar, with the addition 
of two whisked whites of eggs, for every pound of 
this jam, well mixed up with it. Then folding up 
writing paper into small square boxes, the mixture 
is to be deposited therein, as smoothly as possible. 
These cheeses are then to be placed in a stove or 
other moderately warm situation, for a week, or till 
sufficiently dry, when the paper is to be taken from 
them, and they are to be kept in boxes lined with 
paper. * In this manner, apricots, peaches, &c are 
Haade into what are called biscuits, only adding moi^e 
or less sugar according to the degree of sweetness 
of the respective fruits. 

JBi«(:orm«— (Biscuits.) 

These, so called in France, are a delicate biscuit, 
and are thus made: — Into half a pound of sugar, boiled 
to the f^thery state, throw half a pound of sifted 
flour, instantly stirring them together so as to form a 
parte, but no longer, keeping it near the fire. — 
Then roll it out on a dresser, sifted over with sugar; 
knead it quick, beat it in a mortar with a little white 
of egg and orange-flower water, adding niusk or am- 
bergris, if agreeable; well incorporate the whole 
without any more sugar; and work it into a compact 
paste. The whole being well incorporated, make it 
up into little balls about the size of the end of the 
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thumb, or rather larger; place them on paper, ftat^ 
tening their tops a little, and having ready some boil* 
ing water on the fire, throw them in and they will 
presentiy sink to the bottom. When they rise t» 
the surface, take theaa out with a skimmer, and place 
them on paper to dry. Afterward arrange them of» 
tin plates with paper, and bake them in an oven tili; 
they become of a fine colour. If, when baked, thep 
should not freely quit the paper, moisten it by the* 
pressure of a wet cloth, and it may then be readUy> 
detached. 

Best method of making" Blamoxkge,, 

Boil till melted, a quarter of an ounce of finely 
shred isinglass, in a pint of milk. Pound two ounces 
of blanched sweet almonds, and six or eight bitter 
ones, very fine, mixing with them a little orange* 
flower water, and a small quantity of mace, cinnamon, 
nutmeg, and sugar. Strain the isinglass and milk 
into the almonds, 8ic. then let them boih up togetiier, 
pass the whole through a sieve, and fill it into the 
moulds, from whence it must not be removed till 
quit^ cold. Olamai^ge n^ay be thys x^fide intf^ apy 
form. 

An Ea4t^Indta di$h,i calUd a JBordav^t^ Stew. 

Let a fowl be first half boiled in a little water; 
then, cutting it up, put to it a pint of the water in 
which it was bolied, with two dozen anchovies, a 
glass of white wine, a little butter and flour, boiled 
onions, pickled oysters, and Cayenne pepper, i^nd 
stew it over a gentle heat. 

Jf'ine French Bread, 

Thb following is one of the best methods of m^- 
iqg th^ best French bread. Take half ^ pint of th^- 
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finest wheat flour; and having sifted it well into the 
kneading' trough) form a cavity in the centre, into 
which strain about half a pint of warm milk and the 
best of yeast, mixing with it some of the surround- 
ing flour so as to form a light sponge. Cover it well 
up with a linen and a flannel, or woolen, cloth, and 
place it before the fire to rise for about three quarters 
of an hour; then, having warmed a pint and a half 
itf milk, and half a pint of water, add to it a quarter of 
a pound of fresh butter, a spoonful of powdered loaf 
sugar, and a little salt, and with it knead the dough 
to a proper consistence, and place it again before the 
fire for the same time as before. After once more 
kneading it, and again placing it to rise, form the 
<k>ugh into loaves of any shape or size, and lay them 
on tin plates; set them before the fire to rise for 
about twenty minutes, and having baked them in a 
%iiick oven, let them be rasped while hot. Some 
persons with the butter, &c. put in an egg, leaving 
^oi half the white. This is a most excellent bread. 

To make Broth without Meat* 

Boil a small quantity of mushroom catsup in 
^cry thin gruel with a few leaves of strewed parsley, 
and a little salt. The mushroom more than any 
other vegetable substance, perhaps approaches the 
nature and flavour of wholesome animal flesh. Wal- 
nut liquor will by n6 means, answer this purpose. 

/k^ Excellent Bath Buna. 

Take two pounds of fine flour, a pint of aleyest, 
with a glass of sweet or Malaga wine, and a. little 
orange-flower water, and^ three beaten eggs; knead 
the whole together with some warm cream, a little 
nutmeg, and a very little salt, lay it before the fire 
till it rises very light, and then knead in a pound of 
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fr€sh butter, and a pound of large round carawaj or 
Scotch coihfi^s. Make them up in tke usual fonn 
of buBS) or any other eihape or sise, «aA bake them 
on floured papers in a quick oven. Theae buns 
are really excellent, and by leaving out the comfits, 
and substitutkig milk for the cream 'aid wine, a very 
ch^eap <^miopQ l»m m^iy ^ j9M4y mad^. 

French meihftckofff9fnfymff,f%nci4 or i9Vitc4 bmter. 

Let the butter be fneked and scummed as for clar* 
ifying, then put into it a piece of bread weH toasted 
an over. In a mhfiute or two the buttet will lose 
its offensive taste and smeU, but the bread wiU be- 
come perfectly fetid. 

Dutch method ojf making Butter, 

After having milked their cows, the Dutch leave 
the milk to ^et quite told before they put k into the 
pans. When placed therein, they do not permit it 
to stand for the cream to rise more than about four 
hours. They then stir it together more intimately 
to combine the m^k and cr^am, and continue thus 
to do at least two or jthree times a day. If it be 
agitated in this manner, as occasionally happens, till 
the whole be quite thick, the butter thus obtained, is 
tfie more hi g;hly esteemed. As soon as it acquires 
the usual consistency, it is churned, commonly about 
an hour, till the butter begins to form, cold water is 
then added, proportioned to the quantity of milk, for 
the purpose of facilitating the separation of the but- 
ter-milk. The butter being i)roperiy come, it is ta- 
ken from the churn and repeatedly washed, and 
kneaded in fresh water, titi the butter-milk is alt 
expressed, and it no longer retains smy tinge of white. 
By this simple mode, not only far more butter is ob- 
tained from the «ame quan^ of milk, than in any 
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other known way; but the butter itself is firmef, 
sweeter, and continues longer fresh than the gene- 
rality of butter, while the butter-milk is infinitely 
more agreeable to the palate. 

Friea99€eB of. Lamb^ Vealy fcc. 

These may be prepared either white or brown, in 
the same way as chickens; blanching or frying the . 
veal or lamb cutlets, cut in neat pieces without bone, 
and free from any disagreeable appearance of skin, 
Sec. so as to be perfectly delicate. When oysters 
are out of season, the brown fricassees may be ser- 
ved up with a garnish of sliced lemons and beet 
root, or garnished acicording to taste and conveni- 
ence. 

ifock Brawn, 

Take the belly piece of a fine young pig, rub it 
well with saltpetre; let it remain thus two or three 
days, wash it clean, and boil it till nearly enough; 
then take three neats* feet, boil them tender, take 
out all the bones, and roll the feet and belly piece 
together as closely as possible. Bind the whole very 
tight with a strong cloth, and tape, in which let it 
boil till quite tender, and then hang it up without 
removing the string or cloth. It is afterwards to h% 
kept in a sousing pickle, composed of a quarter of a 
bran, a sprig or two of rosemary, half a dozen bay 
leaves, and a quarter of a pound of common salt, 
boiled . up together, for about twenty minutes, and 
then carefully strained, to receive when cold, not 
only this brawn, but either pigs' heads, ears, feet, &c. 
intended for sousing. Some in making this brawn 
use a pig's head, which they season and boil wi^h 
the belly piece; then cutting the meat from the bones, 
'introduce it blepded with the pieces of neats' feet; 
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but this method requires much more trouble in 
pressing and keeping the brawn together^ and has 
little advantage in taste over the former. 

Fovfl roasted with Batter. 

Bone any fine young fowl, and having well stuffed 
it with a good forcemeat, paper it neatly over, and 
roast it till somewhat more than half done; then, ta- 
king away the pa'per, baste the fowl with a little nice 
Hght batter, such as the best usually made for frying 
articles in batter, and on its becoming dry, continue 
to give it another similar coating, till it be delicate- 
ly, crusted over, of a nice brown colour, and the 
whole completely done. Put the fowl, when taken 
up, as a difh with fine beckamel or powrade sauce, 
and send it to table quite hot. 

Caboby an East'Indian DUh. 

Cut a loin of mutton into drops or pieces of a to- 
lerable size, season them well with salt and pepper, 
spit them, with a large onion between every two 
pieces, roast them at a clear fire, and serve them up 
hot with cutcheree. 

Famous Bath Rolls or Cakes, 

In a pint of milk warm two ounces of butter, and 
add three spoonsfuU of table beer yeast, with a yevf 
small quantity of saffron, boiled in a cupful of milk, 
and a little salt; mix it well with four pounds of fine 
dried and sifted flour, knead it sufficiently, making it 
up into twelve or fourteen rolls, or cakes, about 
three inches thick, bake them in a quick oven. The 
saffron may be omitted, but it gives them a more 
pleasing appearance. 
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Fine Torkahire Cakes, 

Mi3t two pounds of flour with a quarter of a pound 
of butter melted in a pint of niilk,1a couple of beaten 
eggs, and three spoonsful of good yeast Mingle the 
whole well together, set it to rise, then knead it, and 
mdke it into cak«8 of about six inches diameter. 
They most be baked in a slow oven, but first sufiF^red 
to stmd on tins to rise. They are lighter when made 
without the blatter, but eat shorter with it. Tbey 
are either buttered hot out of the oven, or cut in two 
when cold, toasted brown, and buttered for breakfost 
OF i^emoon tea. 

Reeil Shrewsbury Cakes, 

Take a pound of flour, three quarters of a pound 
of butter, five ounces of powdered loaf sugar, a dram 
of beaten cinnamon, aiid two eggs, mi^ it all cold, 
breaking the butter in pieces with the hand, and 
working th^ whole into a light paste, then roll it out 
thin enough for an ounce weight of the p^ste to make 
a cake as large as the top of a breakfast cup or basin, 
with which it may be cut into shape. The papers 
on which the cakes are laid must be buttered all 
over. They are then put into a quick but not too hot 
oven, as they ai*e very apt to bum, and are baked al- 
most as fast as tkey can be put in with a slice. As 
thoy rise in the oveo, they must be pricked with a 
fork or bodkin. It is oecessary to be very quick that 
they nay neither bum nor look brown; if they are but 
just hard it is quite suffijci^it. Particular caution 
must be used in drawing them o«it of the oven, aa 
veB as in taking them off the paper, as they are ex-> 
ttvmely brittle^ and easily broke to pieces. Th* 
above quantity of paste made into large and very tbio 
cakes will make two dozen; but some cut them with 
wineglasses and make them thicker. A blade or two 
of beaten mace may be put in with the cinnamot; 
alsq a little orange-flower or rosewater. 
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Counter of Rutland^ 9 famous Banbury Bride Cuke. 

Takx a peck of the finest flour; half an ounce 
each of sifted and beaten inace, nutmegs, and cinna- 
mon; two pounds of fresh butter, ten yolks and six 
whites of eggs, and something more than a pint of 
^ood ale yeast. Beat the eggs well, strain them with 
the yest and a little warm water into the flour, and 
add the butter cold, broken into smiedl bits. The 
water with which the paste is kneaded must be scald- 
ing hot; and, on being thus well worked together, it 
is to be- set to rise near the fire, covered by a warm 
cloth, for about a quarter of an hour. Ten pounds 
of picked and cleaned currants are then to be pre- 
pared, with a little musk and ambergris dissolved in 
rosewater. The currants must bd made very dry, 
otherwise they will render the cake heavy; and finely 
powdered loaf sugar is to be strewed among them, 
fully sufficient to restore all the natural sweetness 
which they have lost by having been washed. The 
paste being being now all broken info small pieces, 
the currants are to be added in alternate layers, a layer 
of paste and a layer of currants, till the whole are 
well mingled, but without breaking the currants. A 
piece of the paste, after it has risen in a warm cloth, 
before the fire, must be taken out before the currants 
are put in, to cover the top of the cake as well as for 
the bottom, the paste both for the top and bottom 
must be rolled rather thin and wetted with rosewater; 
but it may be closed either at the bottom* on the side, 
or in the middle, as shall seem best. Prick the top 
and sides with a small long pin, and when the cake is 
ready to go into the oven, cut it with a knife in the 
middle of the side an inch deep all round; and, if it 
be of the size thus directed, it niust stand for two 
hours in a brisk oven. 
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MxceUsnt Hat Cake9 for Tea. 

Dry before the fire a quart of fine flour, and rub 
kito it a quafrter of a- pound of buttery then, beating 
op a couple of eggs, with two tea ^poonsfQl of moist 
MP powdered loaf sugar^ and a table q>oonfuI of yeast) 
pour the whole into the middle of the flour, and keep 
mixing it well with a pint of warm new milk. Beat it up 
with the hand, till it comes off without sticking; and 
set it, ceverofl with a cloth, to rise before the fire. 
After it has remained about half aA hour, make it up 
in round cakes, about an inch thick; put them on a 
tin plate; set them belbrc the fire to rise a little for 
ten minutes; and havkig baked th^m in a slow oven, 
butter them and eat them hot. 

Rich RuB9km Rye Ftout tnkea. 

Make well sifted rye flour, no other will do, into a 
tolerable stiff paste, with considerable! more yolks 
than whites of eggSi and some milk. Then add pulp 
of apples, a quantity of fine sugar, equal to half the 
weight of flour; with cinnamon, cloves, mace or nut- 
meg, all or either as most agreeable to palate; and 
moist or candied sweetmeats. Let it rise before the 
fire; then form it into thin cakes like pancakes, but 
not larger than a saucer; and bake them in a mode- 
rate oven. The apples must be tart; if they are not, 
some crab or wild apple pulp is added, or the juice 
of barberries. The taste is not unlike that of mince 
pie, but the tartness mi^st not prevail too much. They 
also vary them according to the season by putting in 
pulp of peaches, raspberries, ^c. 

^ , Fine Ginger Cakea.for cold weather. 

Brbak three eggs in a basin, beat them well, and 
add half a pint of cream, which mu^t be also beat 
well with them, and the whole put over the fire in a 
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Muc9paB lUid dtitted till it gets ^arm, then add a 
pound of butter, with half a pound of loaf Bugar, and 
two ounces and a half of ginger, both finely powder- 
ed, carefully stirring the ingredients together, over a 
very moderate fire, just to melt all the butter, then 
pour it into the centre of two pounds of fine flour, 
and make it into a good paftte. Roll it out, without 
any flour beneath it, of such a thickness as may be 
thought proper. It is usually made about a quarter 
of an inch thick, and cut the cakes to shape with the 
top of a large breakfast cup— lay them on Uiree thick- 
nesses of paper and bake them in a hot oven. 

Queen Cakes. 

Takk a pound each of dried and sifted flour, bea- 
ten and sifted loaf sugar, and fine fresh butter washed 
in rose or orange-flower water. Pour the water from 
the butter, squeeze it well in the hand, and work it 
by very small bits at a time, with half the flour and 
six yolks, but only four whites of eggs, beaten well 
together, and mixed with the butter. Then work i^ 
the rest of the flour and the sugar, adding three 
spoonsful of orange flpwer-water, a little beaten mace, 
and a pound of nicely picked and dried currants. The 
pans must be well buttered, and filled half fuUj have 
a little double refineiL sugar sifted over, and be set in 
a quick oven. 

Genuine Bristol Cakes. 

Mix half a pound of the finest sifted wheat flour, 
with a quarter of a pound each of pounded and siftf 
ed loaf-sugar and fresh butter, and four yolks with 
two whites of eggs. Having well (feombined the whole 
in a bowl or pan, which is generally done with the 
hand only, add half a pound of cleanly picked cur- 
rants, and stir them well into the mixture. Then 
having rubbed over a large plate of tin with but- 



«B k «ff tlie odxtore sufllcicot for each 
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Be9i Sjkomge Cake, 

Boil three quarters of a pound of loaf*sugar 'in a 
qmrter of % funt of water; and haTing readf the 
beaten yolks of seven eggs with five whites, pour 
^eaa nlD the sugar and water, whining them well all 
tbe tinie» and so continuing to do for an hour. Then 
strew in half n pound of flour, that has been well 
dried at tbe lire, which must be stirred in, not beat 
with tbe whisk; and adding some finely shred lemon 
peel, put it imo tbe baking, pan, which must not be 
buttered, but covered with writing paper. 

Mxctlimi Cat9ufi. 



'Ty 



Tau walnuts while green, beat them well in a 
nortar and strain the juice. Let it stand for twelve 
hours, then to a quart of the fine juice put six her- 
rings witii a little of the pickle, having cut the her- 
lings very line. Put the mixture in a stewpan, add- 
ing to it a Uttle mace, about twenty cloves, and half 
an ounce oi alspice. Boil the whole over a slow fire 
fer half an hour, then strain it through a fine cloth, 
put it again into the pan, adding to it twenty or thirty 
eschalots and half a pint of vinegar. Let it boil till 
the eschalots are tender, then piit it into a basin to 
cool, when cool run it through a fine cloth and bottle 
it for use. 

^ Cocoa Mit Pudding. 

Takb three cocoa nuts^ grate and dry them in the 
sun or before the fire. Then beat together one pound 
of white sugar and half a pound of butter, beat also 
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together tb^' yolks of fifteen eggs and a gill of rose* 
water, wMch mix vith the butter and sugar, throw- 
ing 10 ^G cocoa nut by little and little. Put it into a 
Tich paste, dressing the top with little slips of paste. 
M2x a little f!our and sugar together, sift it over the 
lOp, and bake it. It will be much improved by add- 
ing a pint of cream or milk to the eggs, butter, and 
sugar. 

Excellent Cheesecakes. 

To half a gallon of new milk put about the thii 
part of a gill of rennet, and set it near the firg^*^ 
hasten its turning. Drain the curd thoroughljkv°"* 
the whey, put it on the back of & sieve, mix>p *^ *^ 
least a quarter of a pound ot fresh ^^tter^ ^^^ ^ 
through with the back of a spoon into ^2^ cneath. 
Add powdered loaf-sugar to P^^ft^'^^ 
of sweet and half a dozen of bittorV^ ^^J *«"^« 
ed and pounded, a little candi^'*/^, ^"f^^ 
peel in smaU and thin ^'ices J?, ^^^^^^ P^/^ 

grated, and a few -^^^^eirJo thr^^^^ *"'' * 

small ^lass of «^dy. i^V^P • t ^"1*^* ^/ ^^^5 

put thfm - S^e mixtW^^^ *^^^°5 ^^^^/^^ the pans 

with - paste comp^ ^^ ^ quarter of a pound of 

.Tied flour and ^ ounces each of powdered loaf 

sugar and fresh,^"®''' lightly mixed with cold spring 

water, and rp^ ^"^ ®^ * proper thickness, fill in the 

preparatio^^^^tthe cheesecakes ia a brisk oven, antf 

bake th^^^^^out ten minutes. 

jemond Cheeae cakes. 

Pound « quarter of the best sweet almonds and 
half an ounce of bitter, both blanched, and beat them 
well up in a basin with the yolks of three or four eggs 
and an ounce of sifted loaf-sugar. Then beat up the 
v^ites of three eggs with a knife, on a plate or in a 
cupf and put this to tlie almonds, with some grated 
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rindof lemon, or Seville orange, and ^ t^ibu s{)oonful- 
of, any fine fi:uit;jpic.ej a litde nutineg, a qu^er of « 
g^l of brandy, ami a table spoonful of orang^e^wer 
water, S teet the pan witb puff^pa^te, cut gnt ^^* a 
c}i;i;ter, and filling th^in about half full with the pJ^' 
p^ared cheesecake, set them in the oven, wjiere thejs 
viiil in a very short time be su^ciently baked. 

Capital method of dressing a calfs head in imitation 

of Turtle. 

A^TRn scalding off the h^r from a calfshead and 
^^^ansing it, letit soak, for some time in cold w^te^; 
Ske^^^ ^oil it in a cloth . till . quite tender. Then 
wtli^^^°^ of good veal hock, or» make a stcpQg 
arid some ^^^ ^'"^"^^^ ^° ^^'^^^ ^"^ head w?^^ boil^, 
herbs seas§^' ^ ^*^^*' ^^^^^ ^^ ^^®*^» onions, siite^t 

strained. CuS.* ^^^ ^!."^^ '".''?* *" '"''" ^^^^^ ^"^ 
inches square; a^f ^^^J^l .f ? P^^^^« ^^^^ ^wo. 
large dice forms, ^^'"^l^^f^T^ veal cut mtp 
t^e hock or head W"^ °^^ ''""/^^j^^ '% 
the veal in a large ste^g^ %)^^^^^^f ""^f 
btoth, a pint of white ^ine,VT';^^^^^^ }^- 

This being boiled up, scumxiS ^j^^- an^SSSJ^J!^ 
tHefire, make a rich forx:em^ ^^^ ^^ - in *b^ 
bpll them m water about a mitiute,^^^ ^ ^j^^ in,, . 
tKe stewpans to' the meat. Then ma»„ ^j^^ yolks ofc, 
si^ bailed eggs an.d two raw ones, intu^-m.^!^ ^gg ' 
balls; with a little mmt, ^\veet herbs, Cayv^^^^ pepr 
per, and a tea spoonful of fh^uj' give them, a^ ^ 
boil up in water, and add. theni^.*hfirest. In *»© 
mean time, for imitating the entrails olS* ^rtle, get 
some calf's chitterlings boiled tender, cut tK^^n in 
pieces two inches long, and put them to the mei4u. 
Then take part of a calf's liver, cut.it in pieces, fry 
it slowly with butter, and put it into the stewpan,^ 
together with the brains fried separately, after being",. 
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coloured green with spinach juice. Lastly, squeeze 

in a Seville orange and three lemons, and adding 

half a pound of fresh butter, with some mint, thym^, 

P^sley, green onions, lemon or orange peel, Sec. let 

it simmer a quarter of an hour, season it to lAiate^ 

scum the whole carefully, and serve it up in a 90i]{> 

dish, gamislied with fried forcemeat balls^ sippetfc, 

and slices of lemon If the head be not large, some 

pieces of calf's feet may be boiled very tender, aHfl 

put to the rest, in order to render it more richj^ 

geiatinous. The fried forcemeat balls may be made 

excellent with the sweetbread of the veal or some 

lamb minced with twice as much suet, some cmmBtt 

of bread, two eggs, a little mace, lemen peel, and 

a boiled oiiion, all beaten together for sottie time with 

salt and pepper; and then having the hard yolks Df 

three eggs cut small mixed up with it, and made 

. iJito balls for frying. 

JtoQBted Ca(f*» ^^aif vith Oysters. 

Aftkb dividing the cal^s head, 'as is ciistotnaiy 
£6r boiling, take out the brains and tongue, blanch or 
parboil them; and mince t6em with a Httle sag^, 
beef marrow, or suet, and a few oysters; :adding to 
these the beaten jrolks of four eggs, with. pepper, 
salt, a little powdered ginj^er, grated Btttm^g, and 
fine bread crumbs. Haviiig, in the me^ time, par- 
boiled the head, dry it vrith a cloth, and fill all the 
internal parts with this mixture and whole oysters; 
then put it to roast; baste it well, and, preserving 
the gravy, mix with it some white wine, a little nut- 
meg, and a few minced oysters and sweet herbs. Set 
these over a chafing dish of coals; put in some but- 
ter, with the Juice of a lemon and a little salt; beat 
it up thick, dish the head, pour over the sauce, and 
send it to table as hot as possible. 
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Best method of making Sage Cheeee. 

Take the tops of young red* sage, and having 
pressed the juice fix>m them by beating in a niortar> 
do the same with the leaves of spinach, and then mix 
the tvro juices together. After putting the rennet 
to the milk, pour in some of this juice, regulating 
the quantity by the degree of colour and taste it is 
intended to give to tlie cheese. As the curd appears 
break it gently, and in an equal manner; then, emp- 
tying it into the cheese-vat, let it be a little pressed, 
in order to make it eat mellow^. Having stood for 
about seven hours, salt and turn it daily for four or 
five weeks, when it will be fit to eat. The spinach, 
besides improving the flavour and correcting the bit- 
terness of the sage, will give it a much finer colour 
than can be obtained from sage alone. 

Genuine Stilton Cheese. 

Put the night's cream to.thejxioming's new milk, 
with the rennet. When the curd has come, it must 
not be broken, as is usually done with other cheese, 
but taken out all at once, with what is called a soil- 
dish, and placed in a sieve to drain gradually; and, 
as it keeps draining, it is to be pressed by similar 
slow degrees, ^1 it becomes at once firm and dry .-7 
It is now to be put in a wooden hoop, or circular box 
made exactly to fit it; it being so extremely rich 
that it would otherwise separate. After being taken 
out of the hoop or box, the cheese is to be bound 
firmly round with a cloth, which must be daily 
changed for a clean one, till the cheese becomes firm 
enough to support itself. It will thus gradually be 
tightened, and rendered more firm, and is also regu* 
larly to be wiped at top and bottom, and turned every 
day; even after the cloth ceases to be necessay for 
the preservation of its form, 8cc. it is to be turned and 
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GtoKtetiit^' GHtH Cheete. 

FoK a cbeede tif tte or twehe potntds weight, 
take aboiri two bandfub of atige, and oW of milf^* 
gold leaT«s md panley, bhoae tfaeu and «iee^ them 
a\l iu|;ht in adOt, next day atrun off thb gi^nef mitt 
aAd mix it with Aoat a third {not <tf the qBantitv<^ 
be ruB; the green and the white mitki afejj"^ "" 
aepanttely; the twn curds heinjf caretally'-f ^•*' 
till both are ready for ratUng. The i- •*!,•*' ""amg 
them depends upoh the fiincy of. "^ »'«">■; wmc 
cnimble the two together, r-.^V^S, them evenly; 
other, b««k the green dw "'^rt'T^"''"','^^- 
mentB or cut it oik iflf^ "''^ ^'"* wade for 

fhd nn'rnrta^ li, » ^^ '** '''^ fragiDeBts Of figures 

rli/zif- -^*ith theift, and crumbling the white 
°™^,«3ed curd among them. As the vat fills, 
^t^fl are placed Efl the edges, and tlie remainder is 
added flush with the top. The after tl-eatDaeDt is 
exactly umilai' to that of plain cheeses. 

Soiled Cod Saltriaifjrom a vtry old ^ook tjf Cooker;/, 

Lat the sounds tn a clelth earthen dish, pour m - 
them tntt quarts of sCatding hot water, not boiling; 
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when they haye laid a few minutes take them out, 
rub them well with salt, throw them into the hot 
water again, and after they have laid three or four 
minutes more, take off their blackish skin, and all 
that looks disagreeable about them. Where the 
sounds have been pickled, put them to soak, first in 
a quantity of fresh water and let them remain 9- auf- 
ficieRt time for freshening; then take them out and 
proceed as above directed. Put them next into a 
saucepan of cold water, set them over the fire, and 
let them simmer till they are tender. ' 

Take them out of the saucepan, dry them in m 
cloth, fiour them wellf and broil them on a gtidiron, 
over a clear fire. - 

While they are broiling mabe'the following sauce. 

Set on a quarter of a point of gravy in a smsdl sauce 

pan, stir in two tea spoonsful of mustard, and sprin** 

Lie in a little pepper and salt; set this over the fire 

^M^ot, and then put in a piece of butter rolled in 

^^^^13^^^ up all together so as to mix it well; lay 

the soumKi^a dish and pour the sauce over them. 

Genuine -B««K<^^^^^^ of cooking a Curry. 

V ^^l ^^'"fn^^Jt^^tf^fo^ a fricassee, fry it of a 
hght brown, ^ stewj^^ Put V a large 

spoonful or two ^f curry po^^v/^ccordme to the 
quantity of Aeat; addmg, ^ ^^''^^^^^^ ^^^ 
turmeric, and Cayenne pepper. W1K^r",J*"6^» 
, eiently i«rell stewed, thicken it with butteSN^^f ™ 
flour and some good cream. Add a little lemSLj^ 
lime juice; with eschalots and garlic to taste, ai 
dUsh it up garnished with slices of lemon. 

• French general method of making Cullie, 

Put into a stewpan some small slices of bacon, or 
ham, with sufficient fillet of veal for the quantity of 
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cullis required; adding, for every poimd of meat, a 
gill of water, with onions, turnips, Sec. at discretion. 
Set it closely covered, over a gentle fire, that the 
meat may have time to 3rield its gravy; then^increase 
the heat, till the flesh stoiost adheres to the stewpan; 
and shortly after lower the fire, that it may again 
simmer slowly; take out the meat and vegetables, 
and put plenty of flour and butter into a stewpan, 
moistened with a little hot broth; stirring it over the 
fire til it has a fine brown colour; then putting in 
the meat again, let it stew two hours longer over a 
very slow fire, frequently taking off the scum; and 
when done strain it through a sieve and keep it for 
use. Cullis, when well made, should be of a fine 
cinnamon colour, neither too thick nor too thin, and 
quite free from that unpleasant smeU which is so 
often occasioned by burning at the bottom. It is ne« 
cessary that it should be prepared with the greatest 
attention, as any failure in making it good proves 
€fttal to the whole dish in which it is used. 

-i cheafi and excellent Custard. 

Boil, in a quart of milk, a little lemon peel, a 

small stick of cinnamon, and a couple of peech- 

leaves, sweeten it with a few lumps <^ jmrui :5-ii 

rubbing down smo-^tx^ -,^^ ...^ «ipuairfra ot nee 

flour in a amall basin of «<»W milk, mix it with the 

beatfin_y£ak.-<»*-a-aingIe egg, then take a basin of the 

boifing milk, and well mixing it with the contents 

of the other basin, pour the whole into tha remain- 

der of the boiling milk, and keep stirring it all one 

way; Ull it begins to thicken, and is about to boil; it' 

must then instantly be taken off and put into a pan, 

stirred a little together, and it may be served up 

either together in a dish, or in custard-cups, to be 

"^*^ hot or cold. 
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jiiMond Cu4tdfd. 

Blahoh and beat two ounces of fine sweet al* 
monds, with four at five bitter almonds or apricot 
kemelS) moistening with orange fiower or rose water 
to prevent oiling: and having ooiled a pint of cream 
wiii some sugar and cbinamon, a very Utile mace 
and nutrfteg, and a bit of fresh femon rindy rub the 
pounded almonds to it through a hair sievej add a 
uttle sirup cf clove gilliflowerst or of roses/ beat ap 
with the yolks of three eg^; and bake the mixture 
in custard cups^ or a snuU dish lined or bordered 
with puff paste. 

ihttckeree. 

TAKfe abotff a pint of split pea^^ a large tea cup 
full of rice) an onioft> a little powdered ghiger and 
peppery^ and s6me salt. BoU together the pear and 
rwe till both are tender, but not too soft; stir (b^iii 
with a fork till the water has wasted away^ ptittitig 
a paper over the saucepan to draw the steam; and 
stirring in turmeric sufficient to make it all yellow, 
serve it up in a dish garnished with hard egg and 
dniiStm b6ued whole. 




tswsB highly reputed cracknells are thus mad<r. 
Sift a guait of the finest dry Ihm., ^nd beatmc ut> 
the yolks of four egff s, with a Httte grated butmcK 
some powdered loaf sugar, and half a giU of rose 
water, pour it into the flour, and mikfte up a stiff 
paste. Then mix and roll in by slow degrees, a 
pound of butter; and when thoroughly united in a 
soft flexible paste, and rolled out to a proper thicks 
nes8> which ifr about the third part of an inch, cut it 
into round cracknel shapes, throw them into boiiip^ 
water, and let them continue to boil till they *- 
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on the surface. Take them out then and plunge 
them in cold water to harden, after which they must 
be slowly dried, washed over with well beaten whites 
of ^g|>B> s^^ baked on tin plates in an oven, suffi- 
ciency brisk to make them crisp, but not by any 
means high coloured. 

jin excellent diet Bread. 

Sift a pound of the finest flour and dry it well by 
the iSre. Beat up eight eggs for a short time, and 
then adding a pound of beaten and sifted loaf sugar 
by degrees, continue beatiag them together for an 
hour and a half. Then, having before taken the 
flour from the fire, strew it in cold, with half an 
ounce of caraway and coriander seeds mixed toge- 
ther and slightly iiruised* Tl^e beating in the mean 
time must not cease, or be at all discontinued, till the 
whole is put into the paper mould or hoop, and set 
in a quick but not too hot oven. One bourjcilLbe 
i^uite sufficient to bake it. 

To remove the JUhy taate from mo9t kihda ^ wild 
duck9j &c. and to roast them firofierly. 

Onb of the moat effectual and simple expedients 
ibr destroying the fishy taste in water fowl, is by well 
washing their insides with vinegar and water, then, 
drying them thoroughly with a cloth and plentifully 
stuffing them with chopped sage, onions, eschalots, 
and sometimes even garlic, seasoned with finely pow* 
dered pepper and salt, and a little Cayenne pepper. 
In addition to this stuffing, which- must be carefully 
{^stened in at both ends, they should be basted, for a 
short time after being put down to roasts with hot 
^^ter, salt and onion, mixed in the dripping pan; 
and then be continually basted with fresh butter till 
they require a dredging with flour, sprinkling with 
A Uttle salt, and are sufficiently done.. 
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The genuine £au de Luc^, 

Dissolve ten graitis of fine soap and twenty drops 
of rectified oil of amber in an ounce of highly recu- 
sed spirits of wine; then add to it four ounces of the 
-taustic Iiqu(Sr of ammoniac, and quick lime dissolved 
in spirits of sal ammoniac. This mixture forms the 
true £au de Luc6. 

Ready method of Hoasting JSels. 

'Havino skinned aiid washed some of the finest 
'large eelS) cut them in three, four, or five . pieceS) 
according to their lengths. Make a seasoning of 
grated nutmeg, pepper and salt, with a little thyme, 
aage, and lemon peel, all well beaten or shred, and 
•mixed plentifully with crumbs of bread. Strew this 
well on the eels, stick them across ^ skewers, 
tie the skewers to the spit, Ijaste them continually, 
and let them roast till they begin to crack and appear 
Haitt at th« bone. When taken up send them to th» 
table with melted butter and lemon jiiice, which will 
mftke the befttfiftuce for them, as the seasoning gives 
them an exquisite relish. They mHy be fried or broil- 
ed thus seasoned) with very good effect 

Excellent CoUaredEeU. 

dsisOT the largest and finest eels, skin them or 
not as may be desired, each being carefully boned, 
i»d laid K^ Bat as possible with the inside upward. 
A mixture of pursley, shallot, thyme, marjoram, and 
«air6ury, all chopp(ed very SIball, with a vety little 
finely beAefi pepper, mace, cloves, niitmeg, alapice, 
mushroom powder,(oralittle pickled mushroom;) le- 
mon peid 1^ salt is to be plentifully rubbed in and 
strewed over tbe lin^e of the eels after which it is to be 
lightly rolled up, and botod fitst with tape. In t&e 
mean time, havkig boiied thb heads, boneS) fcc. of 
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the eels in s^t aind '^iXej^ mih a, bit of ,. lesion peei, 
and a few ba^ or peach leaves, and sufi^cient pepper; 
put the collars- in the strained liquor, with the ad- 
dition of some vinegar, and let them simmer in a 
stew-pan ovfu* the fire till they are sufficiently, done. 
(Each eel should form a separate collar.} When 
done, take the collars out, skim the fat off the liquor, 
and boil it down to a- strong jelly; and either pour it 
on them when they are cold, after taking off the 
tape, and trinoming their ends, or wipe them dry and 
serve them up with the chopped jelly round them:| 
gai^ish them, with sprigs of parsley, lemon peel. Sec. 
In collariiig eels for common family use, little more 
is necessary, tban plenty of parsley, a few sweet 
.berbs some pounded alspice, and common salt and 
pepper. Some even put wine into the jelly, which 
they clear with whites of eggs and pour through a 
flannel bag. In either way they will keep for ^ con- 
siderable length of time. ' 

at 

iSufierior mode of cooking Eggs, « A boiled egg w a 

spoiled egg" Jififtidtis, 

Boiii a quantity of water, sufiBicient for the. eggs 
you wish to use, in a saucepan. Take it off when. 
boiiing,.and place it at a little distance from the fire, 
Pul in the eggs, cover them, over with the lid, and 
***>em continue in the water for two, three or foiu^: 
?"* K according as y^u wjsh them to be d[pn^«- 
*'?P \"^* *">ked are far more delicate than those 
boiled m the Ub.,, j^^nner, even one half minute's 
>hng on the fire . • sufficient to destroy that 
W^ ^T^^ ^^'"'*^ H^-oddled eggs. Tl4 may 
wate^V^?^^!^ ^''^ ^^ ^"^ i**>' ^ kittle with boiling 

on the eS?^'^''?^'-'''' ^^ ^»^^Vi^r poured from it 
. «^ne eg^ lu a basin, which being ^oselv covered 

umnediateV wUl nearly answer tix^nX^^ 
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■^ To prenerve E^g» fresh and sweet. 

Rub some butter between the hands until the 
palms are thoroughly greased, and also those parts 
of the fingers and thumbsf.as will touch the egg>s 
in handling them. Then take an egg and roll it be- 
tween the hands, till you have touched all parts of it, 
after which, though there is scarcely an appearance 
of greasiness on the surface, the e^^ may be kept 
for several months, the butter completely closing* alL 
the pores of the egg, and' protecting it from the air. 
When prepared in this manner, the eggs should be 
laid in clean earthenware, or tin vessels. A piece oF 
butter of the size of a nutmeg is sufficient for a do- 
aen of eggs. The eggs to be preserved in this 
manner ' should be buttered as soon after they are 
lud as possible. When packed, as customaiy, in 
salt for voyages, it might aflford a farther security to 
adopt this process. 

Curcoti's Jewish marmalade of Eggs. 

Bbat for an hour the yolks of twenty-four eggs, 
and having clarified a pound of the best nioist sugar; 
and put to it four table spoonsfull of orange flower 
water, with an ounce of blanched and pounded al- 
monds; mix and stir the whole well together, over 
a very slow charcoal fire, and keep it continuejl*- 
stirred all the time one way. Put it into coffej^"^P* 
and sprinkle on the top a little powdered^^v^^^^"' 

Elder or Locuat flower^"^*' 
O/LTBBK some bunchea-^t*'« Bowers of the eU 
der just as they are h^^Z *" "P*"' *»'" ^^^* 
the time of their n^-f «^o"- _ , .^ ,._ 

Break each b»-«h ">*<> f°^l ^V>^^ ^'"^ ^r^l 
them carefullT in a soup dish, break ove^ them a 
etkk of cinnxnoD and pour upon them 9 wme gw»s 
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of brandy, and after it has stood a few minutes add 
half a pint of sweet wine; stir the flowers well about 
in the liquor, cover them over, and let them soak for 
about an hour, uncovering them and stirring them 
about at times, so that they may be kept moist. 

Put a handful of fine flour into a stewpan, add the 
yolks of four eggs beaten, to which put some white 
wine and a little salt, and afterwards the whites beat 
to a froth. Mix the whole of this perfectly and tho- 
roughly. 

Then put pver the fire in a pan a sufficient quan- 
tity of lard, and when it is hot, put the fritters in to 
fry, in the following manner: 

Take the flowers out of the liquor and dip them 
into the batter, with as much of it adhering to them 
as will well cover them, each bunch forming a fritter. 

The flowers of the locust or acacia, are used in 
Swisserland for the same purpose, and make a more 
delightful fritter than the elder. 

Cafiital Fiah Sauce. 

Takr three well beaten yolks of eggs, two ancho- 
vies, a quarter of a pound of butter, witii as much 
flour as will lie on. the point of a case knife, two 
sipoonsfuli of elder Tinegar, a small bunch of sweet 
herbs, and a little pepper, salt and nutmeg. Stir 
these all on the fire till the liquor is thick, but it 
must not be sufl^ered to boil. If it be not sufflciently 
sharp, squeeze in a little lemon juice, and pourHlt 
over the fish. 

Mode of cooking Fiah at Sea^ aafiractUedby the French 
and Italian Fishermen m the Mediterranean. 

Thk fisherman having selected his fish, knocks it 
on the head, and, without either scaling or opening 
it, puts it upon the gridiron oyer a clear charcoal 
fire, where he suffers it to remain till cooked, hast- 
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itig it occatftioni^ijr vitb sn^eet oil. When sufficiontly 
done, as soon as opened a fiood of their own juice 
gushes forth, aad the entrails having become hard, 
are taken cleanlf out, and thrown oreHioard. When 
dressed in this waf > and eaten in the o(>en air, it is a 
resd delicacy. 

Torkskire tnethbfl qf dreeing Trouij Roac/h 

Percth &c. 
Wipe the fish well, as soon as possible after be* 
ilig caught, with a soft and dry linei) cloth; then 
wrapping a little of the cloth round the finger, clean 
out the throat and gills in the best way it can be 
done, without scaling, gutting, or even using any 
water about the fish. Lay them on a nicely cleaned 
gridiron, over a clear fi^re, flour them and turn tbem 
very frequently. When they are sulftcientiy done, 
take off their heads, to which the guts will be 
found to adhere, put a good piece of butter suited 
to the size of each fish, aod seasoned with 6alt, into 
the bellyi and serve them up in. their own gravy. 
When the fish are enough done, the sbioi readily 
peels off with the scales on, leaving the fiesh whicb 
will have become very firm, perfectly dean; they 
then open the belly, take out the inside, and use an- 
chovy and butter for sauce. 

Ftetich Flwmmtry. 

Bba r half an ounce of isinglass as %Tvt as possi- 
ble; boil it gently for about a quarter <rf an hour in 
a pint of cream,, carefully stirring it all the time; 
and then, taking it off the fire, sweeten it with some 
^fine powdered loaf sugar, add a very little rose and 
orange-flower watery strain thfe whole throng^ a 
sieve; stir K tiM half cold, and put it into a basin or 
mould. Whep quite cold, turn it into a dish, and 
garnish with currant jelly. 
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Bontday mt{Ji^>d <if dre^»n§ « FqwL 

The fowl being trHssed, incisions are mado in 
every part, th« same as when a fowj is about to be 
carved, bat without severing the joints. The breast 
is cut as for taking out slices^ and the legs scored 
across. The whole fowl, inside and out, is then rub- 
bed well with pepper and salt, and a little Cayenne 
pepper, so as to be very higl^y seasoned. After this, 
it \s inclosed in a good thick paste, composed c^ flour, 
milk, and butter; one endk of which is left open to 
fill it with water; thds being done, it is closed up, 
put into a cloth, and boiled three or four hours; when 
it becohies a rich and most relishing <tish. 

Whitt Frica$8eea ofCMckena. 

Cut a chicken or two i&tb necit pieces^ take awa^ 
the thigh bones, and put the flesh In a stewpan (tf cold 
water over the fire to biatncli. On its coming to a 
boil, take it off, throt^ tht ^eces into cold water; 
and putting the tiimtniDgsof the x:Mken ifito a ^tiew- 
pan, with a little l^an ha;m, a couple of blades otf 
mace, an onion or two, or t/btftt esciyak)ts, ^uck with 
a few cloves, a bunch of sweet herbs, and nearly a 
pint of watpr, let them boil for about half an hour. 
Having ia the mean tinie drained the pitces pf chick- 
>eii dry^ place them in a stetrpan; and, straining off 
the liquor, ^yut it to. them vith a lltti^e fresh butter, 
And let them stew gently, till tolerably well done. 
Some also add butter, mushrooms, egg ballS) £ec.. 
Then reducing the liquor in which the chicken was 
stewed, and taking out the onion aitd spices, put a bit 
of butter m«o a stewpan, and when melted add a littl« 
flour and the liquor from the chicken, with as mucJa 
cream as will render it a good white. Simmer the 
whole together a short time; and jusl before taking 
it up» put to it a squeeze or two of lemon, with a little 
i^ugar, and half a t^ spoonful of garlic vinegar. 
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Indian /ricaseee of Chickens tvith Curry, 

Cut two chickens in the usual manner for a fri- 
cassee, and having washed them clean^ put them into 
a stewpan with as much water as will cover them, 
and a table spoonful of salt. Keep them covered as 
much as possible, consistently with their being weJl 
skimmed; and when they are enough boiled, take 
them up, and pour the liquid into a pan. Then brown 
a little half a pound of fresh butter, to which add two 
cloves of garlic, and an onion sli<;ed. Let these fry 
together till they are brown, often shaking the pan, 
and then putting in the chickens, sprinkle over them 
two or trree table spoonsfull of curry powder. Co- 
ver the pan close, and let the chickens remain till 
they also brown; then add the liquor in which they 
were boiled, with or without the juice of a Seville 
03*ange or lemon, and let all stew till tender. Rice 
should be served up with the curry in a separate 
dish. Wash half a pound of rice clean in salt and 
water, then putting it into two quarts of boiling wa- 
ter, let it boil quick for twenty minutes, strain it 
through a colander, and serve it up in a dish. 

Paranifi Fritters, 

Boil, peel, and grate, or scrape to a pulp, two 
large parsnips; beat them up with four yolks and 
two whites of eggs, two spoonsfull each of cream and 
white wine, and a little grated nutmeg. Beat them 
together for nearly an hour, till the batter becomes 
very light; then fry it in the usual manner of fritterSf 
with a great quantity of lard; and serve them up, 
either with lemon or orange juice and sugar, or with 
melted butter, sugar and white wine. 

Best Dutch Gingerbread. 

Takb two pounds of flour and mix with it two 
ounces and a half of ground ginger. Then rub in a 
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quantr oCa pound of bmtei> and add t#6 botic^d bf 

cataiiTaJr se^d, two ouB^eb of dfi^d ortin^^^ ^#- 

dc^rted, a fbw bi'ttked boriaftdi^ "AttAs & HttI6 tai^iM 

titfoti^ and t#0 eggi. Make tht Irhdle iHtO a ^m 

pBMt With t^d tiouodft ^d a qtorte^ df siHip of 

ingair or mdlaiftftft; beat It w^ll With a hillihjl: pin> 

IM makis it tip lotb thiiFiy caki^ft. PHtk them WitH 

fl fefk, butt^}- peiptrti tMt^ double, to t^l&ce th^m 

66) otie White abd tWt^ brbWn; Wai^h theih Ot^r iHtli 

th« WAit6 of atl egl;, atld t>ut ihetti ihto i volry tnodls- 

raMy heated mhn 1K> bk&e for tht^e qui^rt^iH 6f ttk 

hour. 

fHi! trifle^ bdii| geii«ta)l^ cofibid^i-ed as an aHicln 
fo ht prepared With the litnio^t delic&cy of tasti^> iid 
well as of a^peai*aace, is judged worthy df paHictilli^ 
attention* Thb glass in which it is s^t'ved tip should 
b^ beautifully {brtni^d a^ well as tUt> and sufficiently 
lar^e.atid etetated to coi^tey in idea ti gtahdeur; 
at the bottom of this elegaM dep6sit0i7 of light and 
airy delicacies, put a loy^t of fine Spohg^ or Savoy 
biatuits, over them another of vatafias, and a third 
of inacaroons, streWihg between eaiih typo layers, 
and on the top of {he last a rrtli^tur^ of blanched 
and pourided almonds. With Cahdied ditron, ofange* 
peel) and pine-apple chips tut Small^ and a little 
finly beaten mace and nutttieg^. Pour half a pint 
or more of cheny, Lisbon, or fine old mountain, 
Wine ovei- the dakei, accotdih^ t6 ttie quantity 
which they may be' found capable' of imbibing, and 
in the mean time .prepare a custard to cover them in ^ 
the following manner: boil a quart of milk and cream, 
in equal quantities, withf a little iemoii peel, some 
eiDnamon, three leaves of laureli and two or three 
ounces of sugar, fi^r about twanty minutes, and 
while it cools beat well up the yolks of six or eight 

2 D 
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cggS) and two spoonsful] of rice floor, then gradually 
mixing the milk, a little at a time, well stirring it 
all the while, and afterwards straining it into a stew- 
pan through a hair sieve, place it over the fire and 
continue stirring it till it comes to a boil, when it 
must instantly be taken off and set to cool. On its 
getting about half cold, add half a gill of French 
brandy, with the same quantity of noyau, ratafia, or 
other delicate liquor. The custard being thus made 
cold, is to be put on the cakes, and over that some 
apricot or raspberry jam, with a little currant jelly. 
Then, as a grand covering for the whole, whisk to 
perfect froth, a pint of cream, with the white of an 
^gg9 a couple of lumps of sugar, rubbed on a lemon, 
or Seville orange, and a glass or two of white wine, 
skimming off the froth, from time to time, with a 
pierced spoon, and depositing it at the top of an iHt" 
verted sieve, placed on a dish to preserve the drsdn- 
ings, that they may be returned and whipped up. 
When the whole is thoroughly whipped, heap it as 
high as possible over the custard, &c. and to crown 
the whole, spripkle or garnish the top plentifully 
with those minute coloured comfits called harlequin 
seeds, or nonpareils. This, it is presumed, will not 
fail to be considered a grand trifle. It is easy, by. 
retrenching more or less these articles, to form a 
very good trifle on this plan, adapted to all tastes, 
circumstances, and occasions. 

Simfile mqde of drawing all aorta of gravy in France* 

Put a little bacon . at the bottom of a stewpan; 
and over it some slices of onion, with the beef, veal, 
or other meat from which the gravy is indended to 
be drawn. Stew the whole over a slow fire, till it 
sticks to the bottom of the stewpan, but without 
burning; then add a little broth; and after it has 
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boiled half an hour, strain off the gravy, when it will 
be ready for use. 

Excellent keeping Gravy. 

Burn an ounce of butter in a frying pan; always 
taking care to do it at such a distance from the fire, 
that while the flour \% stewing into the butter, it may 
■ become brown but not black. Put to it two pounds 
of coarse lean beef, a quart of water, half a pint of 
either red or white wine, three anchovies, two escha- 
lots, a little pepper, a few cloves, and a bit of mace, 
with three or four mushrooms or pickled walnuts.— 
After letting the whole gently stew about an hour, it 
may be strained for use, when it will keep for several 
days, and is proper for any savoury dish. 

jidmirable Hasty Pudding* 

There are few better articles, either for economy 
or health, than this neglected old English country 
ibod, particularly when made in the best manner, 
which is thus easily and cheaply effected: boil four 
leaves of laurel in a quart of roilk, with a very little 
butter and salt, and beating up in a teacupful of cold 
milk the yolks of a couple of eggs, put this to the 
boiling milk and stir them well together; then, tak- 
ing out the laurel leaves, stir in, by a spoonful at a 
time, sufficient flour to render it of a good consis- 
tence, but not by any raes^s too thick. When it has- 
sufficiently boiled, being well stirred all the while, 
both to prevent lumps and burning at the bottom, 
pour it into a dish and stick^over it small bits of but- 
ter. A common hasty pudding, which is also very 
good and wholesome, may be made without either 
laurel, butter, or eggs, and even with water added 
to the milk, which is eaten with sugar and a bit of 
butter, in many parts of the country. 
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Btefmnd Veal Hock/hr JMta9^et9i Soufi4, Stc. 

Fob. beef hock: Take twenty pounds of coarse lean 
beef, cut in small pieces, and put it into a pot, with 
water sufficient to cover it. As it begins to simmer 
take particular care to keep it well skiintned. la the 
mean time add three or four large onions, a few leeks, 
well pared carrots and turnips, and a little celery, 
parsley, and thyme, with other pot-herbs suitable to 
the desired flavour. Season with salt and pepper; 
and keep it simmering till the meat become quite 
tender. Skim it well, strain the liouor through a fine 
hair sieve, and keep it in a covered pan for use. For 
the Vcak Take ten or twelve pounds of the coarser 
parts of veal, such as the leg, neck, Sec. to which add 
about a pound of lean kaiti, with the addition of the 
bone, where it happens to be at hand. Cut the meat 
into small pieces, chopping or breaking the bones, 
aad putting the whole into two quarts of water, ^ith 
berhs, Sec. to suit the palate, as directed above. Let 
tbem simmer fill the meat be nearly tender, but the 
liquid not discoloured, that it may be fit for white 
soups, dec. then add as muth of the beef hock as will 
cover the veal, which may be afterwards kept sim*> 
mering half an hour longer. Skim it free from fat, 
strain it through a sieve and keep it for use as ia 
dhrected for beef hock 

\ jifi/iie Jclty. 

Pare quarter and core any qufmtity of the finest 
looking apples, and covering them well with water, 
let them boil till they completely mash. When the 
whole is of a good consistence, but not too thick, 
pour it into a sieve, and set it to drain over a pan. 
Get ready in another pan, a good syrup, made by 
boiling the rinds, sound cores, &c. in water, then 
Straining it, and boiling up the usual quantity of su- 
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gar for making it sufficiently rich. Of thia syrup 
take a)s much in quantity as the apple juice which 
comes through the sieve, and boiling up to a consi- 
derable degree of height, but not nearly carimel 
or candy, add the jelly, and let them boil together 
about eight or ten minutes. Apple jelly is frequently 
poured hot over richer fruits to assist in their pres- 
ervation, but when there is sugar sifted over and 
brandy paper It can scarcely ever be necessary. And 
this jelly like all other fruit jellies ought to be kept 
covered in the same manner. 

CtUf or Neat*9 Foot Jelly. 

Boil two feet of a calf, or a single neats foot in 
near a gallon of water, till it be almost half reduced; 
then straining it off and letting it stand till cold, skim 
off the top) and take away the clear jelly, leaving 
the sediment behind. Put the jelly into a sauce paDj 
with half a pint of malaga, or three quarters of « 
pint of good raisin wine, the juice of two large lem* 
ons, with one Seville or China orange, about a quarter 
of a pound of powdered loaf sugar, and some of the 
lemon or orange rind. Whisk up the whites of half 
a dozen eggs, while the jelly is warming, aiid stir 
them well in till it boils. After it has boiled together 
five minutes, take out a little in a spoon, to try if it 
will Jelly as it cools: and being satisfied, pour it in- 
to a flannel bag, hung near the fire, to preserve the 
fluidity of the jelly by the warmth, so that it may 
pass through freely* If it should not run clear into 
the bowl or pan, repass it till it does so, and then 
run it into the glasses or fill them up with a spoon. 

^n excellent Catsu/i which will keef^ good more 

than twenty years* 

Take two gallons of stale strong^ beer, or ale, the 
stronger and staler the better; one pound of ancho- 
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vies, cleansed from the intestines and washed, half 
an ounce each of cloves and mace, one quarter do. 
of pepper, six large roots of ginger, one pound of 
eschalots, and two quarts, or more of flap mush- 
rooms, well rubbed and picked. Boil these ingredi- 
ents over a slow fire for one hour, then strain the 
liquor through a fiannel bag, and let it stand till quite 
cold, when it must be bottled and stopped very close 
with cork and bladder, or leather. One spoonful of 
this catsup to l pint of melted butter, gives an admi- 
rable taste ana colour, as a fish sauce, and is by ma- 
ny preferred to the best Indian soy. 

N 
»"- » . 

■" ^ Lemon Crekm, 

Put a quart of cream with the yellow rud of«' 
lemon in a saucepan, over a moderate fire, and keep 
It well stirred till it gets as warm as new milk. TbcS) 
having well sweetened the pulp and juice of three 
lemons, so as to everpower Uieir acid and prevent its 
torning the creaai) add half a gill of rose or orange 
Aower water, and six whites with two yolks of beat- 
<^ ^Sg^ put tbem to the warm cream, and stir the 
whole as mttch as posible, till it begins to thickeO) 
when instantly tidiing it off the fire, strain it into a 
dishy or ^lasses^ and let it stand to be served up cold. 

JSusy method ^f m9king^ Mucaroni and -BermictUi i» 

ewfryjamiiy 

TxitE as much ihte fl<)ur as will be requisite to 
make an egg and two table-spoonftfuU of water Mo 
a very stiif paste, and breaking the egg in the centre 
of the heap add the water, and make up the paste 
as hard as possible; then cut it in pieces, roll them 
out with a large rolling-pin, made purposely all of 
f>ne Bi^e, exce'pt a small handle at each end, well 
floariiig whatever the paste is rolled or placed aa^ 
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to preserve it frook sticking. If tlie paste be inten- 
ded to be used as vermicelli, it must be rolled extreme- 
ly thin; but for macaroni, should be nearly the thick- 
ness of a crown piece. Before it gets quite dry, when 
it would become too brittle, roll up one or two mors 
of the fiat pieces at a time, and with a sharp knife, 
shred the vermicelli as fine as possible, because it 
will swell and enlarge in boiling. Wlien cut, shake 
and separate the pieces with two forks, and put them 
00 floured cloths to dry; if warned for impiediate 
use, they ntay be soon si^ciently dried by the fire, 
but are gei^erally left to dry gradually, when they 
will keep^well for several months. Macaroni is to be 
treated in ttie same manner, only being rolled an^ 
cut in piece-s of a larger size, frequently the width of 
narrow ribands. This vermicelli and macaix>ni re- 
quire less boiling than what are manufactured with 
machinery, which not only makes them tubular and 
round, bfut renders them harder and more compact 
than they can be made by hand, and conaequently 
somewhat better adapted for very long keeping. 
These last are the sole preferences of those made in 
Italy. Macaroni and vermicelli, whether for broths 
water, or milk, should alvrays be put in whelk the 
liquor is boiling hot, and they are suJIiciently diinie m 
a very few minutes. A little salt should always be 
boiled in the liquor before putting in either the ver- 
micalli or macaronL 

Persian Meat Cakea. 

Aftbr separating the fat and sinews from tho 
ftesh of a leg of mulion, beat it well, in a marble mor- 
tar, wj^ pepper, salt, and onion or garlic juice, or 
sweet ^erbs, according to your taste. Make the 
meat, thus prepared, into Hat cakes, and keep them 
closely pressed between two dishes for twelve hours, 
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then fry them with butter, in which they are, to be 
served up. 

Fine French Macaroones, 

Bkat finely in a marble or lignum vitse mort&r, 
a quarter of a pound of blanched almonds, with four 
spoonsfull of orange-flower water, and whisking to a 
froth the whites of four egg^, mix that and a pound 
of sifted loaf sugar to such a fine paste as will drop 
well from the spoon, then put a sheet or two of wafer 
paper on the tin, and drop on it at proper distances, 
the little caUes, in the usual small oval form. They 
must be baked in a brisk oven, very brown and crisp, 
with great care not to burn them. 

Rich Mince Fie without Meat. 

MiNOE sufficcntly small two pounds and a half 
of fine fresh beef suet, eight eggs boiled hard, three 
ounces of -blanched sweet almonds, a pound and a 
half of stoned raisins, and half a dozen of fine ap- 
ples; mix up with them two pounds and a half of pick- 
ed and cleansed currants, a pound and a quarter of 
the finest powdered sugar, an Qunce of finely beaten 
cinnamon, half an ounce of pounded nutmeg, and a 
quarter of an ounce of cloves and mace beaten to- 
gether, with half a pint of the best French brandy, a 
gill of Ikiountain wine, a little fresh lemon peel finely 
shredded, and some candied citron, lemon, orange, 
and angelica. Make a fine paste with one pound of 
butter rubbed into two pounds. of flour, and half a 
pound rolled in; fill the pans in the usual manner, 
and bake them in a moderate oven. If the mince 
meat is intended to be kept, the candied swejetmeats, 
and even the currants, need not be added till wanted 
for making up the pies. 



Ml 
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Kebobbed Mutton, 

This appellation is undoubtedly derived from the 
Indian term cabob, and appears to be a refine- 
ment of that simple mode of cookery. It is con^- 
ducted in the following manner. Procure a fine loin 
of mutton, take from it all the inside fat, with the 
skin and part of the fat at top; then separate it into 
chops at every joint, and season each moderately with 
pepper and salt, grate a small nutmeg over them» 
dip them in the beaten yolks of three ^ggs, and sprin- 
kle them • ^yith a mixture of crungibs of bread and 
sweet herbs. Then place the chops together in the 
original shaipe of the whole loin, tie them close on a 
small spit, and roast them at a quick fire. Put a 
dish under the meat, while roasting, and keep it well 
basted, first with a little butter, and afterwards with 
its own gravy, occasionally strewing it with some of 
the mixed crumbs and sweet herbs. When nearly 
done pour off. the fat from the gravy in the dish, add 
a pint of good made gravy, with two spoonsfull of 
catsup first mixed in a teaspoonful of flour; put the 
whole into a saucepan; boil it u^ together; and then, 
but not before, taking up the meat, pour over it this, 
gravy, and i^erve it up as hot as possible. 

Haricot MuHon, 

Cut a loin of mutton into thick chops, dredge a 
little flour over them, and fry them till they are half 
done, and of a nice brown colour, in a little butter, 
then put them- into a stewpan and cover, them with 
gravy, add an onion and a turnip cut in slices, and 
stew them till the meat be quite tender; take out the 
meat and strain the liquor through a sieve, and skim 
off all the fat; put a little butter into the stewpan, and 
thicken it well with flour, keeping it constantly stirred 
while you add to it the strained liquor, to prevent its 
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lumping, then put in the chops; with a glass of white 
wine, let them stew gently for a quarter of an hour, 
take the chops out separately, pour the sauce over 
.them, and serve them hot. Garnish the dish with 
boiled carrot or turnip cut in slices and laid ipund the 
dish. 

Frars Omelet. 

Boil a dozen of large fine apples, in the same 
manner as for sauce, stir in a quarter of a pound o£ 
butter, and sugar it to palate, and when it is cold 9 
add four eggs well beaten up. Then take a deep 
baking dish, butter the bottom and sides well, thickly- 
strewing crumbs of bread so as to stick all over the 
bottom, put in the apples and egg mixture, and 
strew crumbs plentifully over the top. When baked, 
turn it out into another dish, and grate sugar over it. 

Common Omelet. 

Beat up a batter withfsis: eggs, a tablespoonfuU 
of flour and a little milk; adding a good deal of 
chopped parsley, a finely shred eschalot and a very 
little pounded pepper, grated nutmeg, and salt. 
Warm some fine dripping, or clarified butter in a 
small fryingpan, pour into it the batter, and when the 
under side is of a fine yellow brown, turn it, and do 
the other' the same. It should be eaten quite hot. 
Some put in it a little scraped lean of ham, or grated 
tongue. If the omelet should be difficult to turn, it 
may be taken out when one side is thoroughly done, 
and have the other browned with a heated iron, and 
served up with sprigs of curled parsley stuck in it. 

Oifatersfryed in Batter. 

Just blanch, but by no means suffer to boil up, a 
dozen or more . of the finest and largest oysters in 
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their own liquor, lay them on a cloth to dry, and 
make the following batter. Take a couple of ta- 
ble spoonfuls of sifted flour: and breaking an egg 
into a bason, beat up the iBour^^ ^SS^ strained liquor 
of the oysters, a little milk, and a very small quanti- 
ty of pepper and salt, with a wooden spoon. Into 
this batter put the oysters bearded or otherwise, and 
having some clarified butter, or fine lard ready mel- 
ted in a clean frying or stew pan, put in' the oysters 
singly with a fork or the point of a skewer, and fry 
tliem nicely brown. 

Mich Orangeade. 

In general, orangeade is to be prepared with 
China oranges, exactly on the same principle as 
lemonade with lemons, each being improved by a 
slight addition of the other, or of the fragrant rind 
and rich juice of the Seville orange. A peculiarly 
rich orangeade may be made as follows: steep the 
yellow rinds of six China and two Seville oranges 
in a quart of boiling hot water^ closely covered up 
for five or six hours: then make a sirrup with-a pound 
of sugar and three pin^ of water, mix. the infu- , 
sion and sirup together,lsqueeze in the juice of a doz- 
en China orang^es, and the two Seville from which 
the rind was taken, stir the whole well together, 
and run it through a jelly bag; and afterwards, if 
convenient or agreeable, a little orange flower water, 
with some capillaire sirup, should more sweetening 
be wanted. Two lemons may be used as well as 
two Seville oranges; but care should always be 
taken not to have th&lemon flavor tdo perceptible in 
t)rangeade, nor the orange in (emonade. 
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Panada, 

Boil for not more than two minutes some slices or 
crumbs of bread, with a blade of mace in a quart of 
water; then, taking out th6 bread and finely bruising 
it in a basin, mix as much water as will make it ot 
^, proper consistence. Put in a bit of fresh butter, 
grate a little nutmeg, and sweeten it to palate. If 
wine be required, though it is much best without, by 
no means boil it with the water and bread. This is a 
delicate diet for weak stomachs. 

Mice Pancakes, 

Put three spoonsful of the flour of rice, with a 
grated nutmeg, into a pint of milk and a pint of 
cream, and let them boil till they become as thick as 
pap; stirring in, while boiling, half a pound of but- 
tf f; Then nour it int** an earthen i>an and «»^*» 

cqW put in three or four spoonsfull more of rice flour, 
a little salt; some sugar, ar^J nlr.t ep:g9 well beaten, 
mix all togetner and fry them, with a very iittie 
butter, in a small pan^ These are a very delicatt 
pancake. 

Pink Pancakes, 

l^ANOAKES of a beautiful pink colour are easily 
made by the following simple process. Boil, till ten- 
der a large blood beet«>root, bruise it in a inai^Ie mor- 
tar, put it to the yolks of four eggs,^,two spoonsfull of 
flour, three of cream, half a. grated nutmeg, sugar 
to palate; and a glass of brandy. Mix them well to- 
gether, fry them carefully, and serve them up with 
a garnish of green sweetmeats. 

Pich Pancakes, 

Brbak a dozen and a half of eggs, separate^ the 
whites, and beat up the yolks vnth a little salt and 
h^lf a pound of line pqwdered %ugar« 
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When these are well- mixed add half a pmt of sweet 
wine, and the same quantity of cream. 

Beat all these up and take in by degrees as much 
fio\ir as will give the pancake batter a due consist- 
encc to run over the bottom of the pan; last of all 
add two blades of mace beaten fine, half a teaspoon- 
full of powdered cinnamon, and the same quantity 
of grated nutmeg. 

Make the pan extremely clean, put in a piece of 
butter as big as a walnut, then put in a ladle full of 
the batter and move the pan round so that the butter 
may spread all over it. ' 

Shake the pan and when one side is done turn it. 

They will not be crisp, but they are very delicate. 

\ 

Pine Paste' Royal for made dished j rich tarta^ 8cc, 

To a^nuarter of a peck of the finest sifted flour 
put a pound and a half of the best fresh butter, with 
four yolks of eggs, two whites, and a quarter of a 
pound of finely . powdered loaf sugar. Break the 
butter by small bits, into the flour, sift over it the 
sugar, and making a hole in the centre, break into 
it the eggs, and wet the paste with cream, sherry 
wine, and rose or orange-flower water. 

- ji Paste for fiartiesy seasoned Florentines^ &c. 

To a quarter of flour add a pound and a half of 
butter; break it into small bits among the flour, and 
make a puste, not over stiff*, with a sufficient quanti- 
ty of cold water. If wanted to be of a superior 
quality, put into it before the water, two yolks of 
eggs, with the whites whipped up to snow. 

Delicate Sugar Paste^for tarts or rich cheesecakes^ 
made of sweetmeats^ &c. 

To a quartern of flour take a pound of fresh but- 
ter, and half a pound of fine powdered loaf sugar. 

3 B 
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The butleir must be rubbed inta the fiour by such 
small bits as to seem like grated In*ead; tben the 
sugar must be stftcd through a fine sieve, and well 
rubbed into the §loary which is to be made into a sdff 
paste; with Water that h«s been boiled. A little rose 
OP oroBge-^ower watermaf also be added. 

Standing PtutCy or Raised Cru9tforfiie9 baked Vfitk'* 

^m dUhes Cft fiattyfian: 

To a quairtern of flour take half a pound of butter, 
ikielt the butter in boiling water, and then make up 
the paste> but not too stiff, while the butter is hot. 

PuffPdHe for Tartt^ Chee^ecakesi &c. 

To a qartern of fiour take two pounds of the finest 
fresh butter, with fout* yolks and two whites of eggs. 
Break into the flour by small pieceis a fourth part of 
the butter; then break the eggs into a basin, beat them 
up, put some water to them, and pour a sufficient 
quantity into th^ flour to make a tolerably stiff paste. 
Roll the whole into a leaf of paste about a quarter 
of an it\ch thick, stick it all over with bits of butter, 
and double it into five or six leaves. Then roll it out 
again to about the thickness of half an inch, lay bits 
of butter over it as before, and then double it up again 
in the same manner. Continue to do' thus till all the 
butter is put upon the paste, and properly rolled b, 
f6r it must neither be kneaded nor moulded. Each 
time the paste is rolled out and the butter laid on^ 
flour]must be lightly strewed over the butter before 
doubling up the leaf of paste as well as on the board 
and over the top, for it must neither stick to the board 
nor the rolling pia 

FHe^ J^ptt Paatiea^ 

Paeb, quarter and c<Hre l^ny of the best apples for 
baking; boil them till tender,, with a stick of i;inna* 
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mony in sngaf and water; said then add a little whktt 
y/rmej the juice of a lemon, a piece of ireah butter, ani 
«otne orange-flower watet. Stir the whole wcdl to« 
getUer, and when cold put it in puff paste of a protpitf 
size for fritters, whicl||pill soon be done suffidcKMly 
inaftyingpan. 

OrgtAi Pattt. 

This paste, which will keep twelve months, it 
nekrJy as soon made into orgeat as the sirup. The 
method of preparing it at Paris, is, by well pounding 
blanched almonds with a little water to prevent their 
turning to oil; then adding half the weight of the 
almonds in pounded sugar, and mixing up both toge- 
ther into a paste. Of this orgeat paste, when 
wanted, mix a bit about the size of an egg in a pint 
of spring water, and strain it through a napkin. 

/* 
A aufierb method of roasting a Pikcy froth, Walton'^ 

Comfiletc Angler. 

pRoovRE a pike of not less than half a yard in 
length, or as much longer as you please, a small one 
will not answer. ' First open him at the gills, and if 
necessary, cut a slit down towards the belly; out of 
which take his guts, &c. keep his liver, which shred 
very fine with thyme, sweet marjoram, and a little 
winter savory; to these put some pickled oysters, 
and two or three anchovies; (the latter if you like, 
otherwise not;) both of these must be put in whole; 
to these you must also add a pound of sweet butter, 
^d mix it with the herbs and liver that are shred> 
^d let them all be well salted. If the pike be more 
than a yard long, then you may put into the herbs 
BQorathan a pound, or if less, then less butter wilt 
ftoffice; Nthese, being well mixt with a blade or two of 
i>ft&ce, must he put into the pikers belly> and th^ the 
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belly 80 sewed up as to keep^ all the butter in it if it 
be possible. If not all> as much as can^ but take not 
the scales off. Then thrust the spit through his 
mouth out at his tail, and take four, fiye or six split 
sticks, very thin, (pliable splicers of hickory are the 
best,) and a proper quantity m tape or pkck-thread, 
with which tie the splinters around the pike's body 
from his head to his tail, (the sticks being equal in 
length to the fish,) somewhat thick to prevent his 
breaking, or falling off the spit. Roast him very 
leisurely, and baste him with claret wine, anchovies 
and butter mixt together, and with the liquor that 
falls from him into the pan. . When he is sufficiently 
roasted, hold under him the dish he is to be served up 
in,, and cutting the tape that secures him, let him falJ 
into it whole and unbroken; then to the gravy in the 
pan add a suitable quantity of the best butter, and the 
juice of two or three lemons, or Seville oranges. 
You may, according, to your taste, put into the pike, 
or otherwise with the oysters, two cloves of garlic or 
an onion, and ta^e it out when the fish is taken from 
the spit. This dish, says honest Walton, is too good 
for any but anglers, or very honest men. 

Excellent Fillawy as made in the East Indies, 

Shake a piece of fresh butter in a stewpan over a 
clear fire, till it becomes brown. Put in some small, 
pieces of beef or mutton, with water to cover them, 
and stew the whole till it produces a very rich gravy. 
Having, in the mean time, well washed some fine 
picked rice, add water sufficient to cover that also, 
and let it boil as quick as possible. Then put in a 
large piece of butter, some grated ginger, a little bea- 
ten cinnamon and mace, and a few pounded cloves. 
Keep it well stirred with a knife to prevent its burn- 
ing, and add some whole pepper. Let it boil very 
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dry, and afterwards strain it Lastly, having ready a 
boiled fowl, with a piece of bacon, cover them over 
very high with th^ rice, and serve up the pillaw, ac- 
companied by three hard eggs, cut in halves, and six 
small but whole boiled onions. A plainer mode is as 
follows: Fop a quart of rice boil two quarts of water, 
seasoned with a little salt. In the mean time, having 
Washed the rice, throw it into the boiling water. Do 
not stir it, but let it boil Ull the water is consumed 
and no bubbles arise. Then melt some butter, with- 
out either water or flour, and mix it with the rice. 
Dish it lightly and pepper it. 

A delkioua Orange Pudding', 

Grats the rinds of two Seyil.le oranges, and ^tfat 
it in a marble mortar, with. half a ppund cftgood 
fresh butter, the sainp qn^atlty xif l^af stigai-, afii! 
the yolks of sixteen eg^, till the whole mass be- 
comes of a like colour. Then pouv it into a baking 
dish lined with puflf paste. 

Delicate little Caraway Puddings, 

T Ax% a pint of cream^ wil^ si)t yojks of egg» and 

iiree whites, beat them well togetherj and put m two 

ounces and a half of Napleii biscuit, orgfsted ercmtl^ 

of a small loaf to about the same weight, ^ little nut- 

B^«t,a spoonful of Malaga win6, and another of rose, 

or orange-flower water. Beat the whole together for 

a quarter of an hour, and season it with a very little 

^t, adding sugar to palate. Then butter several 

little custard pans; and into some put stMied misin») 

in others caraway comflts, in othersecindied peel)* cut 

wiftallj and in others currants; but chiefly, caraway 

comfits. Fill vtp the pans with the batter, and set 

them in a brisk oven. When they are baked, wm 

them out hot, and set them bottom upward. They 
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will appear of a bright yellow colour, and may be 
served up with butter, sugar, a^d a little sweet wine, 
melted together, and poured over the puddings, or 
pat into a sauce boat. 

Mmond Hoy Pudding. 

Blanch a pound of almonds, and beat them fine 
^th two spoonsfull of Malaga or other sweet wine, 
er rosewater; mix in a pound of marrow, or fine 
kidney suet shred very fine, a pint of cream, the 
yolks of fourteen eggs, a glass of mountain, a little 
beaten mace and nutmeg, and two twopenny loaves 
finely grated; sweeten to palate, «nd if, on well mix- 
ing, it should appear too thick, add a little more 
cream; fill the skins; tie the puddings up close, and 
beford they are put into the kettle to boil, wash them 
in cold water, which will keep them fix>m bursting. 

Baked Beef or Mutton Potato Pudding. 

This economical article is thus made: Boil a suffi- 
cient quantity of well pared mealy potatoes, till they 
are so thoroughly done as to be ready to crumble in 
pieces; drain them well in a colander or sieve; 
pick out every speck, or hardness, and mash them 
as fine as possible; make them up into a t,hickish 
batter, with an egg or two, and some milk, and 
placing oi steaks or chops well seasoned with salt 
and pepper, at the bottom of a baking dish, cover them 
with a layer of the batter; and so alternately, til^the 
dish is filled; taking care to have batter at the top. 
The dish should be first \^eli buttered, • to prevent 
sticking or burning, and in that case^ the bottom as 
well as top, may consist of potato batter. This« pud- 
ding, when properly baked, will be of a fine brown 
colour. 
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Fine Carrot Pudding. 

' , Grate half a pound of the sweetest and most deli- 
cate raw carrot, and double the quantity of raw bread; 
mix eight beaten yolksjiand four whites of eggs, with 
half a pint of new milk, and melt half a pound of 
fresh butter with half a pint of white wine, three 
spoonsfull of orange-flower water, a grated nuttneg^, 
and sugar to palate; stir the whole well together^ 
and if too thick, add more milk, till it be of a mode- 
rate consistency; lay a pu£f paste all over the dish, 
and bake it an hour; serve it up with sugar grated 
over. This fine pudding is easily made still more 
delicious by using Naples biscuit and cream instead 
of bread and new milk, and putting in a glass of rati- 
fia with th^ orange-flower water. On account of its 
beautiful colour, this pudding is often sent to table 
turned out of the crust bottom upward, having a little 
fine sugar grated over it. Some boil the carrot, and 
scald the cream, but neither is necessary, and by boil- 
ing, much of the saccharine quality of the carrot is 
alwavs unavoidably lost. 

A Dutch Baked Pudding, 

In two pounds of flou/ put onej>ound ot butter 
melted in half a pint €f( milk, one pound of picked 
f currants, eight eggs, and a little grated loaf sugar; 
[■ mix the whole together, with two spoonsfull of yeast, 
I and let it stai^i^ an hour to rise. An hour, in a hot 
oven, will b^e ft sufflciently. . 

f 

A Pancake Puddings very gaod and cheap, 

Takb a quart of milk, four eggs, and two large 
s^poonsfuU of flour, with a ;little salt and grated gin- 
ger; beat them up into a good smooth batter, and put 
it into a buttered baking dish. When it comes out 
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of the oven,, pour over it some melted, butter and 
serve it up. 

Delicious Macaroone Custard Pudding. 

Fill the bottom of the baking ^ish with maca- 
roooes, and soak them well in white wine, then pour 
over the top of them a rich custard made with 
twenty eggs, a pint and a half of cream, and a pint 
of new milk; adding as ornaments whatever sweet 
meats you fimcy. Great care must be taken with the 
baking, as it requires very little doing. The dish is 
sometimes lined with puff paste. This is a truly de- 
licious pudding. 

Eich Plumb Puddings 

Having carefully stoned a pound of the best jar 
raisins, well picked and washed, the same quantity of 
fine and new currants, chopped or minced small a 
pound of the freshest beef suet, and blanched and 
pounded two ounces of almonds, mix them in a pound 
each of sifted flour and grated bread crumbs; adding 
two ounces each of candied citron, orange and lemon 
peel, half a grated nutmeg* a blade or two of mace 
beaten, a quarter of a pound of powdered loaf sugar, 
and a very little salt Then, moisten the whole with 
ten beaten eggs, about half a pint of cream, a glass 4 
or two of Malaga wine, and half a gill of brandy, to j 
make it of a good consistency; but it must by no 
means be thin, as the fruit in that case wouid settle 
at tibe bottom. When thus made, it may be either 
put into a dish or mould, and well baked; or tied up 
in a cloth, boiled at least four hours, and served up 
with melted butter in Malaga wine, and scraped sugar 
over it. It is a most delicious pudding. 
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I^ine Marrow f^dding^. 

Boil half a pound of the finest and freshest mar- 
row in a pint of new milk) with a bit of lemon peel, 
cinnamon; and half a peach or wild cherry leaf. Pour 
it over' the sliced crumbs of a three-penny loaf, and 
cpvering it op let it stand till quite cold. Beat up well, 
in the meantime, six yolks, with three whites of eggs, a 
quarter of a pound of powdered loaf sugar, two ounces 
of bianched and pounded almonds, and a little rose or 
orange flower water; add this mixture to the cold 
marrow and milk, and bake it in a dish with puff 
paste round it. Picked and washed currants, with 
syrup, cloves or nutmegs, a little brandy, and some 
slices of candied citrons and orange peel may be 
added, if required, to be very rich. Marrow puddings 
made in this manner are very delicious. 

Elegant aud unexfienaive Pudding. 

Put into a pint of milk a quarter of a rind of a 
lemon, with a bit of cinnamon, and boil them ten 
minutes. Soak the crumbs of two rolls in the milk 
till soft enough to rub through a sieve, and when it 
has stood till quite cold, adding five beaten eggs, a 
table spoonfull of brandy and sugar to palate, put it 
into a baking dish. Melt a quarter of a pound of but- 
ter, mix with it three table spoonsfull of cream, and 
pour it over the pudding. The oven must be mode- 
i*ately hot, and it will require half an hour's baking. 

Carrot Pudding, 

Grate well scraped raw carrots, with a circular 
grater; and, to half a pound of carrot, take a pound of 
grated bread, a nutmeg, a Hi tie cinnamon, half a 
pound of sugar, a very small quantity of salt, hklf a 
pint of moumain; eight eggs, a pound of melted but- 
ter, and as much cream as will mix the whole well 
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together. Having sufficiently stirred and beaten it 
up, put it in a baluog pan with puff paste at the bot- 
toni) and serve it up hot. 

Celebrated German Puffa^ called Kropfihen, 

Beat up four spoonsfull of flour with four eggs to 
a good batter, then put two ounces of clarified but- 
ter, with a little grated nutmeg and powdered loaf 
sugar into a pint of cream; mix this and the batter 
well together, and, buttering cups of whatever size 
you like, fill them with the mixture. They must be 
baked in a quick oven, to colour them at top and 
bottom, and should be immediately when done turned 
out of the cups and served up, quite hot, with wine 
sauce. In Germany they are usually eaten with 
only a little fine sugar strewed over them, and in- 
stead of being baked singly in cups, a large vam 
plate is constructed for the purpose, filled with cir- 
cular cavities of about three inches in diameter, out 
of which they come, after rising in the oven, nearly as 
round as a ball. 

French Puffa. 

To a pint of water put a piece of butter the size of 
a nutmeg, with a very little salt; when it boils, add 
as much flour as will thicken it to the consistency of 
a hasty pudding. Keep it well stirred all the time, 
and after it has been taken off and stood till cold, beat 
it up with two eggs and drop the batter into a frying 
pan, with a little lard; in the same manner as for frit- 
ters. Pile them up on a dish as they are done, strew- 
ing over them powdered sugar, with a slight sprink- 
ling of rose or orange-flower water. 
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French method of dressing Skirrets or Paranifia, 

Some scrape the skirrets, which greatly diminish- 
es them in size, though it renders them moi*e delicate; 
in general, however, they are cojUented with washing 
them, and breaking off the hard part. Boil them in 
salt and water, for a quarter of an hour, which is 
time sufHcient for dressing them tender; and after- 
wards dip them in a batter made with flour, white 
wine, a table "ispoonfull of oil and some salt, then 
dry the skirrets, and serve them up in the last course. 

White Fricassee of Skirrets or Parsnifis, 

Boil blanch and skin the skirrets or parsnips, and 
put them in pieces of an inch long: then put them 
in a stew pan with as much milk as will cover them, 
and add a good piece of butter, some white pepper, 
a little pounded mace, and two whole onions. Af- 
ter boiling them on a slow fire, thicken them with the 
yolks of two or three eggs, but by no means suffer 

them again to boil. Take out the onions and serve 

them up. 

Potarga, 

FoTAROA, which is the buttarga of the Italians and 
Greeks, &c. is nothing more than the hard roes of 
fish slightly salted and dried hard, in which state they 
will keep for years. The cod, would alone produce 
an almost inexhaustible store of a very respectable 
substitute, either for caviaron buttarga, (caviar is 
prepared by the Russians from the roe or spawn of 
the sturgeon) the hard roes of nearly all sea fish 
not of so large a grain as those of the salmon may be 
converted into buttarga by the following simple pro- 
cess. (And no doubt those of the shad will be found 
not inferior to any) The fresh roes being instantly 
sprinkled with salt, are carefully hung up to dry, 
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with all possible precaution, not to break the skins or 
membranes in which tliey are inclosed, but whenever 
that accident occurs, the roe, must on the skin's 
bursting be entirely freed from all the skin, and strings 
by means of a wooden fork without breaking^ the 
grains of spawn, and put into the skins or bladders, a 
little salted, flattened in form, and in this manner hung 
up to dry. The Italians are so particular in preparing 
their best buttarga, that they frequently cutout a piece 
of the fish's belly, in a long triangular slip from that 
thin part to which the double roe naturally adheres; 
when this piece of the fish, with the scales on, and the 
point of the angle upward, being folded over, sticks to 
that end of the roe, jas a sort of stay or cap. Where 
this is not done, they often dip the roes in melted 
virgin wax, two or three inches deep from their point- 
ed top, which equally well preserves them, when in- 
tended for foreign exportation. The buttarga is 
usually cut into thin slices, and eaten with oil and 
lemon juice, er it may be grated and eaten on slices 
of bread and butter. 

Curious Turkish dish called Quoffties 

Chop some slices of- beef or beefsteaks very fine, 
with a little parsley and onion, add grated bread 
crumbs, beaten pepper and spice, salt, and the yolk 
of an egg, mix them together with a very little water, 
so as to make them into balls about the size of an 
egg, then flour them, place them regularly in a fry- 
ingpan, and fry them of a good colour with lard or 
dripping. 

Famous Bath Rolls or Cakes. 

In a pint of milk warm two ounces of butter, and 
add three spoonsful) of table beer yest, with a very 
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small quantity of safTron, boiled in a cupfull of milky 
and a little salt: mix it well with four pounds of fine 
dried and sifted fiour, knead it sufficiently, makings 
it up into twelve or fourteen rolls, or cakes, about 
three inches thick, bake them in a quick oven. The 
saffron may be omitted, but it gives them a more 
pleasing appearance. 

Good and easy method for making JRolis. 

Take a quart of flour, three table spoonsful! o^ 
yest, a bit of btitter the size of a large walnut, as 
much warm milk and water as will wet the flour, a 
little salt with an egg. Mix the whole up light, make 
it into rolls, put them on tins, place the tins before 
the Are for the rolls to rise a little, then put them in 
the oven, and be careful not to turn them black. 

Beat manner of boiling Bice to eat with a Curry or 

any Roast Meat. 

Pick the rice very clean, wash it with hot water 
and strain it. Having, in the mean time, a good quan- 
tity of water over the fire, when the rice is cold, arid 
the water boils, put in as much rice only as will be 
completely covered by the water, add a little salt, stir 
it well together, and let it boil very quick. On its 
swelling to a good size, without being over soft, in- 
stantly take it off; straining ofl^ the water, return the 
rice to the saucepan, or set it on a sieve before the 
fire, and let it remain till it separates and dries. A 
rampart of this rice may be raised around the dish 
of curry, and a quantity be also served up, in a pyra- 
midal form on a separate dish. A table spoonful of 
curry powder will, in general, be found to make three 
or four of rice very strong and good. Some skilful 
cooks in order to improve the firmness and dryness 
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of the rice, after having drained it, when sufficsentiy 
boiled, in a large hair sieve, put it into a stewpan 
with paper over it, as well as the cover, and set it 
for an hour or more in a moderate oven. If^oon- 
vement this may be well enough, but it is not trnpsf- 
taut. 

French Rusk; 

Mix in a pan with a large wooden spoon three 
quarters of a pound of powdered loaf sugar, and haU 
ft pint of yolk of eggs; then put In a large handful of 
caraway seeds with a pound of flour; and working the 
whole well together, roll out the paste upwards of a 
foot in length, and about the thicknessof the lower part 
of the arm, lay it on a plate with three or four slieets of 
paper beneath, and flattening it down with the hand, so 
as to be nearly an inch and a half hig^ in the middle, 
but sloping down almost even with the plate toward 
the edge on each side, set it in a gentle oven and let 
it be very moderately baked that it may not break in 
cutting. Wet the paper which will bring it off warm, 
and with a sharp knife cut it into rusk form, not more 
than a third of an inch thick, lay them on a wire and 
set them in an oven. When they are dry, crisp it of 
a nice light brown colour; they are fit for use, 

Bologna Sausages, 

Takb four pounds of lean buttock beef,- cut it 
into fine pieces, and put into it one pound of dried 
suet, with an equal quantity of dried bacon. Season 
it with alspice, pepper, bay-salt, and saltpetre, adding 
thereto a little of the powder of bay-leaves. Then, 
mixing the whole well together, tie it up in skins 
about the thickness of the wrist, and dry them in the- 
same manner as tongues. 
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Meal Oxford SausageM. 

MtstR one pound each of prime foung xN>rk, tiie 

irhitest veal, and the iilreshest beef suet, cleared of 

^e i(kin and sinews; steep the crumb of a two« 

penny loaf in iiiilk and water; shred fine a very tittle 

lemon peel, chop a few sage leaves, some thyme, and 

any other sweet iierbs; grate a little nutmeg, and 

add a small quantity of beaten long pepper, and salt; 

then mix the whole well together, and press it down 

close in a pan for use. It may be stuffed in skins 

like other sausage meat, but is generally rolled out, 

as wanted, to the usual size of common sausages, and 

fried in fresh butter, of a fine brown colour, or 

broiled over a clear fire. 

* " Oyster Sccusagea, 

Shred very small a pound of the lean of a leg of 
fnnlton, and two pounds of beef suet; in larger bits, 
a pint and a half of oysters; and very small, half a 
handful of sage, or savory. Mix all together with 
the liquor of the oysters; season it with pepper and 
salt, adding half a dozen pounded cloves, and a blade 
or two of beaten mace; break among it three eggs; 
and work up the whole with grated bread crumb. 
Make them up as they are wanted, either in skins or 
cakes, and fry them in butter. 

DeHcious Brandaole de Mertuche^ or Languedoc !?«- 

gout of Salt Fish. 

Soak for twenty -four hours, a fine piece of salt 
fish, so as to takeout the excess of salt, and to soften 
it. Put it over the fire in sufficient witer, carefully 
taking it off the moment it commences boiling. Put 
butter, oil, parsley, ^nd garlic, into a stewpan and 
place it over a gentle fire. In the mean time, skm the 
fish and divide it into small bits; then put the pieces 
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into the stewpan oad add from time to time, more oil, 
batter, or milk, as the whole is perceived to thick- 
en. Shake, for a long time, the stewpan over the 
fire; so as to render the fish reduced, as it were, to 
a kind of cream. If wanted to be quite green sub- 
stitute spinach for the parsley. The perfection of 
these brandaoles, however, depends very; mi^ch on the 
proper motion, a kind of rotatory one being given to 
the stewpan and continuing it for a long time. 

Curious French mode of dressing' Salt Fiah^ 

MiNCB the flesh of any kind of fresh fish, .picked 
clear from the bones and the skin; and having a good 
quantity of fresh butter, and five or six' onions in a 
stewpan over the fire, put in the minced fish when 
the butter is entirely melted, season well with pepper, 
and add a little grated nutmeg. In the mean time, 
^ after boiling, boning and skinning the cod, pick such 
of the desh as adheres to the skin and bones, and 
mince it very small, with three or four French rolls 
soaked thoroughly in new milk. Mix all together 
with a piece of fresh butter and some nutmeg; and, 
having done t);iis, spread the fish as long as the size 
of the dish will allow; then putting on the dish some 
of the minced part, lay the whole cod in the middle, 
with more of the mince about it. On this put oys- 
ters, pour melted butter over, strew it well with 
grated bread, and set it either in a Dutch or com- 
mon oven to brown. Make for it a sauce of milk, 
fresh butter and nutmeg; and pouring a little of it 
over the fish when it comes out of the oven, serve 
the rest in a basin. 

Tomato^ or Lorve Afifde Sauce. 

Take the ripest and best tomatoes, carefully strip 
them of their outer peel, and cut out the insertion of 
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the stalk and any spots which may ht upon them, 
divide them into eight parts or slices, and take out a 
part, if not the whole, of the seeds. Put^them into 
a saucepan, or even spider, with a very little butter 
previously melted, and cover them close, in order to 
keep in the steam; when nearly done, add to tfaem, 
sak and ^ pepper to taste, and replacing the cover, let 
them stand a little time longer. Should it be de- 
sirable to thin the sauce, add a little water to it just 
beiore it is done. 

^aoice a la Pvvrade^ or Mgh^seaaoned Sauce. 

Put into a stewpan a piece of butter of «bout the 
«iee of an egg, "With two or three sliced onions, car- 
tt^ts and parsnips, a cleveof garHc, two eschalot», two 
cloves, a peach leaf, and some thyme and ba^l; let 
the whole be placed over the fire till it begins to 
brown, and then put in a^ood pinch of flour, min- 
gled with a glass of red wine, atout aSs mueh water, 
and a ^KX>nful of vinegar. When it has boiled half 
<aa feour, skim it, and pass it through a sieve, season 
weti with Cayenne or long i^pper and sah, and serve 
it u|> with whatever it may seem to suit. 

Sfiunish w Poritt^ett Onion £amet, 

TflfiSE excellent large and ttiHd titnons hiake ah 
admiritbie sauce, as well as l»eing a delicious food, 
when roasted iand eaten with butter. Ice. To prepare 
them for sauce, after roasting them till they are 
Mmewhat more than half ^one, ped them, and add 
some good thickened gravy; season <Sbem with salt 
and Cayenne pepper; and adding a glass of red port, 
a 'small quantity of powdered loaf sugar, and the 
juioe of half a lemon fol* lour large -onions, boil them 
tiU tender^ mash them iip with a fittle bwtter, and 
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send them to table as sauce for whatever dish may 
be thought proper. 

Sauce a le RHne. 

Put a little butter into a stewpan, with some mush- 
rooms, an onion> a carrot, a parsnip, half a clove of 
garlic, parsley and chives, or eschalots. After turn- 
ing it a few times over the fire, shake in a little flour, 
moisten it with a quarter of a pint each of broth and 
white wine, let it boil an hour, be well scummed, anl 
strain it through a sieve. Then, boiling a gill of 
milk with crumb of fine bread nearly the size of an 
egg, till the milk be all imbibed, squeeze it through 
a sieve with a spoon, and add it to tlie sauce with a 
seasoning of salt and powdered long or Cayenne 
pepper. 

ji new mode, to Scallofi Oyatera, 

Rub a good quantity of bread to fine crumbs in a 
clean napkin, set a gridiron over a clear and strong 
fire at a good distance; open a parcel of fine oysters 
and put them into scallop or clam shells, aad when 
sufficiently filled set them on the gridiron and let 
them stew of themselves till they are pretty wcU 
done: then cover them with crumbs of bread, and 
set them before the fire in a tin oven. Turn them 
at times and baste them with butter, and let them 
stand thus till the bread is thoroughly brown. 

jirt offireftaring the celebrated Portable Soufi Caket 

Take a shin of beef, a knuckle of veal, and a 
ham boDC) with some of the lean left, and breaking all 
the bones, put the whole into a proper vessel for 
boiling with barely water sufficient to cover the meat 
Then put in Cayenne pepper, but no salt, a little 
mace and a couple of onions, with or without any oth- 
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er vegetables or spice, and after letting it boil slowly 
for three hours, or till the meat is boiled to pieces, 
str^dn off the liquid and leave it in a cool situation 
imUl it becomes quite cold. Then, taking away the 
cake of fat from the top for other uses, pour the soup 
into a saucepan and set it over a tolerably quick fire, 
where it must be kept fast boiling and constantly 
stirred for six hours, after this, pour it off and let it 
stand in a cold situation till the next day, when, put- 
ting it in a large bowl, or deep pan, set it in a stew- 
pan of boiling water on a stove, and make it boil, 
being occasionally stirred, till the soup becomes 
quite thick and glutinous. This being duly atten- 
ded to, the portable soup will be made, and has only 
to receive the intended form of cakes, by being, pour- 
ed into little tin moulds, or the bottoms of breakfast 
cups or small china basins when they are turned up. 
When these cakes are cold, they should be turned 
out to dry on new flannel, where they may remain 
till rendered hard enough by the sun, or other heat, 
to be put up to keep in tin canisters or boxes. — 
While drying, the cakes must be frequently turned, 
and, on putting them up to keep, & piece of clean 
writing paper should be laid between every two 
cakes. One small cakcf wben dissolved, by well 
stirring it in a pint of boiling water, with the addi- 
tion of a little salt, will make a basiu of rich soup in 
five minute or less; and good gravy for poultry, &c. 
may by the same means speedily be made. Por- 
table soup in well-hardened cakes, will keep a 
great length of time, and in all climates, being, in 
fact, a sort of glue. 

Excellent Carrot Soufi, 

In a gallon of the liquor which has boiled a leg or 
other large piece of mutton or beef, put a couple 
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of onionst widi or withoat a sliced beet root, vom 
pepper and salt, and a few beef bones. Alter stewipg 
them together for two or three hours, pour the atrsoD- 
ed soup on seven or eight large carrots nicely sera* 
ped and cut into thin slices; and boil it till the car- 
rots are sufficiently soft for all the red pact of them 
V to be pulped through a hair sieve with the assistance 
of two wooden spoons. The pulp is then to be 
boiled with the soup, till it is almost as thick as if it 
were made with peas, when being seasoned witb 
salt and Cayenne pepper, it is to be served up. This 
will not only be of a pleasing colour, but of a very 
agreeable taste, if properly made with plenty of 
good carrots. 

White Onion Soufi. 

Boil, or rather stew, over a gentle fire, in two 
quarts of strong broth, four or five large onions, peel- 
ed and chopped- small. Then slice a French roll, 
and putting about half of it in the broth, and the rest 
at the bottom of the soup dish, beat up the yolks of 
four eggs with half a pint of cream, and stir them 
well in to prevent the soup from curdling. When 
the eggs are well incorporated, and sufficiently done, 
pour the whole over the sHces of the French roll is 
the soup dish, and serve it up garnished with small 
boiled onions. This is a very pleasant soup, and par- 
ticularly excellent for those who are afflicted wttb 
the stone, gravel, gout, rheumatism, and asthma. 

^ Excellent Italian Peaa Sou/i, 

'* This rich and truly excellent peas soup is thus 

^ made: cut in quartets six cucumbers and the hearts 

of six cabbage lettuces and put them with a quarter 

of a pound of butter, a pint of young green-peas, and 

a large onion in a stewpan over a slow fire. Cover 
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it close and let it stew for two hours. In the mean- 
time boil a quart of split peas in three pints of wa- 
ter, for about an hour, then, pulp them through a 
sieve into their own liquor, and adding both to the 
mixture in the stewpan, boil the whole together, sea- 
soned with a little pepper and salt, for about a quar- 
ter of an hour. Should it net then prove of a suffi- 
cient consistence, which will scarcely happen, add a 
little thickening of flour 'and butter, but it is to be 
served up without any straining. 

Paris recei/it/br making f he famous Camerani Soufi* 

This soup is a very favourite article with epicures. 
It is thus made: — Procure some of the finest maca- 
roni, the best Parmeson cheese, the newest butteri 
and about two dozen livers of the fattest fowls, with 
celery, cabbage, carrots, parsnips, turnips, leeks 
sweet herbs, See. Begin by mincing small the livers 
and vegetables, and warming them in a stew-pan with 
butter. Blanch, in the mean time, the macaroni^ 
drain it well, and season it with finely beaten pepper 
and spice. Then take the dish or tureen, in which 
the soup, when made, is to be pl-aced on the table, 
and which must be strong enough to bear the fire, 
and depiisit at its bottom a layer of macaroni, above 
that a layer of the minced liver and the vegetables, 
and lastly a layer of grated Parmeson; then begin 
again in the same order, and elevate the respective 
layers which compose this superstructure to the edge 
of the tureen or dish. Place it over a gentle fire 
and let it simmer Cor a reasonable time. It is tru* 
ly a delicious soup. 

Bologna Soi/i. 

Bind close with pack thread fifteen pounds of Bris- 
ket bee^ and put it into a pot with water sufficient 
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*to cover it; then ftdd three large carrots, four onions, a 
bunch ofsweet herbs, some of the best turnips, and half 
a cabbage sliced and fried of a light brown colour vith 
good butter. The pot must be well scummed before 
the herbs are put in. It must boil very slowly for 
five or six hours, and when half boiled, have three or 
four pounds of loin of mutton, with all the fat taken 
off, put into the pot To give a flavour to the soup 
'throw in a head of celeiy, with some whole pepper, 
and to make it of a good colour draw the gravy fron 
a pound of lean beef over a slow fire, and put a ladle- 
ful to the soup, first carefully taking off all the fat, 
having cut and dried the crust of a French roll, lay it 
in a stewpan with a little soup, and after stewing it 
.over a slow fire, place it with a slice in the soup tu- 
reen, to prevent its breaking. The beef must theo 
(e untied and served up with some chopped parslej 
strewed over it, and accompanied by a sauce made 
with good gravy a few capers, and some -carrots chop- 
ped fine, thickened with the yolk of an egg. The soup 
before it is served up must be seasoned to palate. 

Mr, Hovfafd*9 easy firoeeMs /or Refining and Clari- 
fying Sugar in tventy-four houra^'^/rom a London 
Magizinefor 1813. 

Take brown sugar and sift it through a coarse 

sieve, put it lightly into some conical vessel that has 

holes at the bottom, like a cofi*ee grecque. Then 

'mix some brown sugar with the sirup of refined su- 

' gar, so as to render it the consistency of butter or 

'thick cream, and pour it gently on the top of the sugar 

in the vessel till the surface is completely covered. 

Th« sirup will soon begin to percolate, leaving the 

surface in a state which will allow more syrup to be 

poured upon it, which must be done carefully. The 

treacle will come out at the bottom leaving the whole 
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mass perfectly white. The first drippii^s should be 
kept separate from the other, as the last Will serve, 
to begin another operation. The sugar will now be 
in a pare btate except what insoluble matter it 
may containy which may be separated by solution in 
water. 

SftunUh Syllabub, 

In two quarts of new milk put a quarter of « 
pound of blanched and finely beaten almonds^ a gill 
of lemon juice, half a gill of rose- water, half a pint 
each of the juices of strawberries and raspberries, ft 
pint of old mouutsdn wine, and a pound of powdered 
loaf sugar; mix the whole well together, and w.hisk 
it up till it froths and becomes of a pleasing colour^ 
when it will be found very delicious. 

Transparent Tarts. 

Takx a pound of fine well dried and sifted Hqvc* 
then beat an egg till it becomies quite thin, m^t thn^ 
quarters of a pound of clarified fresh butter tp i^ii^ 
with the egg, as soon as it is sufficiently cool, pour 
the whole into the centre of the fiour, and xoake up^ 
the paste; roll it extremely thin, make up the tfuts, 
and when setting them in the ov«&y wet theH) oyei* 
with a very little water, and grate a small qiiantitj Qf 
fine sugar on them. If they are baked lightly they 
will, it is said, be very fine indeed. 

Rhubarb Tarts, 

This rhubard, the rheum rhaponticum, or common 
rhubarb, is a very different plant from that employed 
in medicine, and has long been cultivated in the gar- 
dens in England, for the foot stalks of the leaves, 
which are of an agreeable acid, and used in pies and 
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tarts; for making which attend to the following rules. 
Cut the green stalks of the common or garden rhu- 
barb into small pieces about the size of young goose- 
berries; put them into a dish, squeeze over them the 
juice of a lemon or Seville orange, sweeten them well 
with a sufficient quantity of sifted loaf sugar, coyer it 
with a good puff paste, and serve it \ip either plain or 
with cream, like atart of green gooseberries. If it be 
wished rather to have the resemblaoce of a codlin tart, 
the rhubarb stalks may be merely cut into lengths of 
about four inches; and, having the skins taken off, be 
slowly simmered in a saucepan, with sugar and water, 
for about an hour; and when cold made into a tart like 
codlins. 

Genuine fVeat India method ofdreseing a Green 

Turtle. 

Takb the turtle out of the water the night before 
it is intended to be dressed and leave it on its back; 
in the morning cut off its head and hang it up by the 
hind fins to drain out the' blood. When this is done, 
cut out the callipee, or belly, quite round, with as 
much of the meat adhering to it as possible, and take 
it off and throw it into spring water and salt The 
bowels and lungs being next cut away, and the latter 
washed very clean from the blood, the former, with 
the maw, being slit open, and likewise completely 
cleansed, are to be boiled till tender in a large pot <» 
water. Then take off the inside skin, and cut it in 
pieces of two or three inches, long. In the mean 
while, having prepared a good veal broth, by stewing 
a large nuckle of veal in three gallons of water, with 
turnips, carrots, onipns, celery, and two or three bun< 
dies of sweet herbs, till half the liquor is wasted, 
carefully scumming it all the time, and having strain- 
ed it off, put the fins into a stewpan, and cover thejn 
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Witli some of this veaj stock: addipg an onion and 
sweet herbs of atll sQrts, the whole chop|>ed fine, with 
half a quarter of an ounce each of beaten mace and 
cloves^ and half of a pounded or i^rat^d* nutmeg. Whei^ 
these have gently stewed till tender> they are to ]be ta- 
ken out, and a pint of Madeira win.e !i)eing poured VBk\o 
tiie liquid, it is to pontinjue sitnmering for a quarter 
of an hour. The whites of six eggs being novr beajt- 
en up with the juice of two lemons, the liquor is to 
be addpd; and the whole boiled lip, ru|^ through a 
^annel bag, and agsifin made hot; when the £;is, hay- 
ing been washed v^ry cleain, ar^ to be once mpre |^ 
in. A bit of butter being melted at the bottpm of ft 
stewpan, the white meat, or calUpeie, is to be gently 
dressed till nearly tender. The lungs ^d heart ar$i 
to be covered with the veal stock, ^n additjipnal onipiiy 
herbs and spice; these, as w.e)l as the J&nS| are tp be 
stewed till tender. Take out the lungSy strain^th^ 
liquor off, thicken it, and put in a bottle of Madeira^ 
with a high seasoning of salt and Cayenne pepper. 
Put m the lungs and white mea:t, and stew them up 
gently for a quarter, of an hour. Make some force- 
meat balls of the ^hite tneat of the turtle, instead of 
veal. If the turtle has anj eggs scald them, if not, 
take twelve large yolks of eggs, made into egg balls. 
Have the calipash, or upper shell, done round the 
edges with paste; season it on the inside with Cay- 
enne pepper, salt, and a little Madeira wine; bake it 
half an hour, and then put in the lungs, with the 
white meat, forcemeat, and eggs, and bake it another 
half hour. Take the bones, and three quarts of the 
veal broth, with an onion, a bundle of sweet herbs, 
lind two blades of beaten mace: stew it an hour, strain 
it through a sieve, thicken it with flour and butter, 
add half a pint of Madeira, stew it half an hour, and 
season it to palate with salt and Cayenne pepper; this 
is the true tuitle soup. Put a knife between the meat 

2 o 



78 Seltct Receipts 



the shell of the callipee, and fill it full of force* 
meat; season it all over with salt and Cayenne pep- 
per, sweet herbS) an eschalot chopped fine, and adds 
little Madeira; put a paste round the edge, and bake 
it an hour and a half. Take the entrails and inaw, put 
them in a stewpan with a little veal broth, a bundle 
of sweet herbs, and two blades of finely beaten mace; 
thicken with a little butter, rolled in flour; stew them 
gently for half an hour; season with Cayenne pepper 
and salt, beat up a lemon with the yolk of two eg:gs 
and a half a pint of cream; put it in and keep stirring^ 
it one way till it boils up. The turtle being thus coin- 
pletely dressed is to be sent to the table in the follo^r- 
mg manner. At the top, the callipee, or belly; in the 
middle, the soup; on the two sides of the soup the 
fricassee, and the fins; and, at the bottom, the calipash 
or delicate green fat. The fins, if put by in the liquor, 
are esteemed excellent eating when cold. 

Breakfast Tourtulongs. 

Th£sb, so called froth their twisted form, are a 
very delicious article for the breakfast table. They 
are made as follows: mix well together a pound of 
flour with four beaten eggs and a very small quanti- 
ty of salt, and about ^two ounces of powdered loaf su- 
gar. Placing some^ boiling water over the fire, roll 
out the paste and make it into pieces of the thickness 
of the little finger and from four to six inches 
long, join the two ends of them in two circular or 
oval rings, and throw them, a few at a time, into the 
boiling water. As they rise to the surface, take ^i»em 
out and put them into a pan of cold water, and there 
let them remain till next morning; when, draming 
them, on the top of an inverted sieve, place them on 
a tin plate without any paper beneath, set them in a 
hot ov^o, and on their rising very much, the more 
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|be better^ provided they are not burnt, but are oi a 
brown colour, they will be ready for eating. 

Feal Florentine. 

MiNCB a fine kidney oi' two of the veal with the 
surroun^g fat; chop parsley and other fresh herbs, 
a large apple or two, some candied orange-peel, and 
two or three hard yolks of eggs, quite small; then 
add a handful of nicely picked currants, two or three 
grated biscuits, or some crumbs of bread, a little 
beatisn mace, cloves, nutmeg, and sugar, with a glass 
of mountain wine, and as niuch orange-flower water. 
Mix the whole well together, lay a sheet of puff paste 
at the bottom and round a dish, put in the mixed meat, 
and lay over it a cut paste covering, garnished reund. 
the edge. Bake it in a slack oven, and serve it jip 
quite hot, with sugar scraped' over the top. 

Feal Plain, 

'St 

Cut a leg of veal like a ham, and taking a pound 
each of white salt and bay salt, with two ounces of 
salt petre, mix them and rub the veal with it. Lay it 
with the skin side down for a fortnight, rubbing it 
every day with the pickle; then hang it up, and it will 
be dry in sixteen days, after which it may either be 
boiled, baked, or roasted. 

To roast a Saddle or Haunch of Veniaon^ fuith general 

directions for roasting, 

pjLRPABR a brisk, fire, and having spitted the veni- 
son, baste and flour it a few minutes, then fasten over 
the fat part a piece of veal caul,, or a double paper, 
with paste between the sheets, securely tied round 
the n^eat. A large haunch will take about four hours 
to be well roasted; but the best general rule is, where 
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th^ fire ip regubirly liept up, and (b^ meat within a 
proper dii^tancjey to allow a quarter of an hour for 
eyery pound roasted, from a fowl to a sirloin of the 
largest ox, and the same rule may generally be ob- 
served in boiling. The haunch must be well busied 
all the time it is roasting, and when nearly done, the 
caul, or paper and paste, must be taken off, and the 
meat well dredged with fiour, and basted with butter, 
till of a nice light brown colour. Its own grary alope, 
should there be sufficient; is to be served up in the 
dish; but a good brown gravy must be sent to table 
separately, and also a boat full of hot currant- jelljr 
sauce, beat up and melted with a little red port aod 
sugar. 

A celebrated Sauce for Venison^ called Old Pan, 

ISiuMER in a pint of red wine half a pound of pov- 
dered sugar, and a stick of cinnamon, till the liquor 
becomes tolerably thick, but without boiling; then cut 
into small square pieces some bread, soften it io 
water, put it into the sauce, take out the cinnamon, 
and boil the rest up together. The bread is some- 
times at first boiled with the wine and the spice, till 
quite smooth, and the sugar not introduced till taking 
oi^t the cinnamon, when it is boiled up and beaten to- 
gether. 

Good Whiga to eat wUh Me^ Beer^ or Mead, 

Rub a quarter of a pound of butter into two pounds 
of flour, till none of it is visible, and with about half 
a pint of warm cream, and half the quantity oi ale 
yjeast, mix it up into a light paste, and put it before 
.the fire to rise, then get ready a grated nutmeg, with 
some beaten mace and cloves, a quarter (^ an ounce 
i»f carawfly seeds, and a quarter of a pound of sugsT} 
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and having well worked all in, roll the dough out 
tolerably thin, and make the whigs up into what size 
and form may be thought proper. When made up, 
put them on tin plates, set them before the fire, or 
hold them in front of the oven till they again >rise, and 
bake them in a quick oven. 

£xcellent TurkUh Dish called Yafirak, 

Put into a deep saucepan, with a little water, some 
very fine fat and lean mutton, cover it with fine young 
vine leaves, which must be taken out when tender; 
and stew it till sufficiently done: then taking out the 
meat, mince it very small. Have ready some boiled 
rice nearly done, and a few chopped onions; mix the 
whole, and season it well with salt and pepper. Add 
to it a little of the pulp of the tomato, or when they 
are not in season, some unripe grape acid, or verjuice; 
'Which in meats is preferable to lemon Juice. Roll 
this mixture in vine leaves, a little in each; and make 
up each ball about the size and shape of a claret hot* 
tie cork. ' Place a few vine leaves at the bottom of a 
saucepan, and lay in the balls very carefully, without 
leaving any space between them. Then pour in the 
broth and stew them, after which pour off the broth; 
lidx it with yolks of eggs; acid and mountain wine; 
make it into a white sauce; and pour it over the 
Yaprak balls, which have in the mean time been ar» 
ranged in a dish. Some only scald the leaves, and 
put in the meat and rice raw; then roll them up, 
and stew them till done; but this is a more hazardous 
way than the former, which seldom fails to prove ex«^ 
ccllent. The white sauce may be made with creami 
which will be found ^ great improvement. 
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Art o/making' Test xvtth Peas in Persia. 

Take a small tea cup or wine glasb full ot* split 0/ 
bruised peas, pour on them a point of boiling wsiterj 
and set the whole in a vessel all night on the hearth, 
or in any other warm place; this water will be a good 
yest, and have a froth on its top the next morning. In 
this cold climate, especially in a cold season, it should 
stand longer to ferment; perhaps twenty-four or forty- 
eight hours, and the quantity of peas should be great- 
er. The above quantity, says Mr. Eaton, made ^r me 
as much bread as a half quartern loaf, the quality of 
which was ?ery good and light. It may be necessary 
that in this country in winter it should be put to fer- 
ment in a cool oven. 

-S. Stmter^s Direction for mcikin^ Potato Test. 

Boil a .pouod. of m^ly. fQU^t^^ XlU tb^ %x^ tiio- 
loughly done; thea skin ib^mi in^sb tbi^W v^ry fine, 
and put to the mass as. mi^ch. bot MH^r ^ wUl ip^ke 
it of the consiatenpy ofcomiXAon y^st; aCter wbichriiQ 
it through a culimd^r) adding two pui^^s pif brQwa s»r 

Ear, and, when imly just w^arm^stii: in two t.%ble apoon- 
ils of coH^moQ yest. Keep thjs mixture warm UU 
il has done Sermonting, and in twenty-four hours it 
will be fit to use. The pound of pptiitoes makes ^ 
quart of yest, wbich will keep a month or si^ weeks. 
The bread is recommended to be laid eight or tea 
hours before baking. 

Potato Composition to. be used instead of Test, 

To HAKE a yp8t gallon of this composition, con- 
taining eight beer quarts, boil in common water eight 
pounds of potatoes as for eating: bruise them perfect- 
ly smooth; and mix with them while warm, two oiu»- 
ces of honey, or any other sweet, and one beer quart 
of common yeast. For making bread, mix three be^r 
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pbts of the*above composition with a bushel of flour, 
using warm water in making the bread. The water 
to be warmer in winter than in summer, and the com* 
'position must be used in a few hours after it is madCf 
and as soon as the sponge, or mixture of the composi- 
tion with the flour begins to fall the first time, the 
bread should be made and put in the oven. 

Fr leasee of Lamb ^ Veal^ &fc. 

These may be prepared either white or brown in 
the same way as chickens^ blanching or frying the 
veaLor lamb cutlets, cut in neat pieces without bone, 
and free from any disagreeable appearance of skin, 
Sec. so as to be perfectly delicate. When oysters are 
out of season, the brown fricasees may be served up 
with a garnish of sliced lemons and beet root, or gar- 
nished according to taste and convenience. 

Cuiiout Method of Roasting a Pig^ from an old 

ManuBcrlfit, 

Ta^ pig is not to be scalded, but, being drawn and 

carefully washed, must be spitted with the hair on, 

and put to the fire, yet not so as to scorch. When it 

is about a quarter roasted, and the skin appears blis- 

tered) the skin is to be pulled cleap away with the 

fdX and flesh perfectly bare. Then with a sharp 

laiife score the flesh down to the bones, and baste it 

well with fresh butter and cream moderately warm, 

and dredgiifg it plentifully with fine crumbed bread, 

currants, sugar and salt mixed up together. In- this 

manner must it be basted and dredged, in constant 

rotation, till the whole flesh is covered a full inch 

deep; when, the meat being fully roasted, the pig is 

to be served up with the usual sauce for a roast pig. 

This is said to be a very delicioits $s well as curious 

dish. . 
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Genuine Receipt for making the celebrated Argf4ebU' 

Made Water, 

" This incomparable vulnerary preparation received 
its name originally from having been famous as a re- 
medy for gunshot wounds, given by the arquebus. 
Take four handfuls each of the greater comfrey^ 
mugwort, and the lesser sage, and two handfuls each 
of agrimony, angelica, be tony, bu gloss, the greater 
daisy, the lesser daisy, fennel, figwort, St. John's wort* 
mouse ear, long plantain, round plantain, sanicie, 
green tobacco, vervain, and wormwood. Pick clean 
and chop all these herbs, beat them well in a marble 
mortar, put them into an earthen pot, and pour two 
quarts of white wine over them. Let them steep for 
twenty-four hours, after which place them in a still, 
with about three pints of water in the bottom to keep 
them from burning, and draw off two quarts. About 
a quart of a weaker kind may be afterwards obtained, 
to be kept separate for common use, on any slight oc- 
casions. These distilled waters are to be set in the 
sun for forty days, but never to be exposed to rain or 
dew. When this water is used for small external 
wounds, bruises, bums, &c. it will be sufficient to 
warm a smalk quantity of it -in a tea*spoon, over the- 
flame of a candle, with a very little powdered sugar^ 
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and apply it to the part on lint, or a fine Unen rag^. ' 
But for large and deep wounds, after slightly \i arm- 
ing a sufficient quantity of it, with the addition of a 
little double refined sugar, the wound must be first 
-washed with^t, and if deep, syringed, after which, a 
large compress, well steeped in it, must be placed on 
the wound, and over that a cabbage leaf, to keep it 
cool. lo severe wounds, it will be proper to dress them 
thus at least two or three times a diiy. It is not only 
said to remove inflammation, but tp be efficacious in 
drawing out of the wound any extraneous substance, 
as pieces of wadding, clothes, &c. with which gun- 
shot wounds are so frequently accompanied. It is also 
an excellent remedy for persons who are bruised or 
wounded by a fall, and, in short, for all sorts of wounds 
or bruises, whether recent or old, internal as well as 
external. For any inward hurt or bruise, half a small 
wineglass full is to be taken at a time, covering the 
patient up warm after drinking it. Dr. Willich re- 
commends the following substitute, from the ease of 
preparing it, as a remedy for bruises and tumours ari- 
sing from blows, which, he observes, the old Arque- 
buftade water is at present with more propriety appli- 
ed to healing, than gunshot wounds. That is: Take of 
distilled vinegar and rectified spirits of wine, each one 
pound and a half, double refined loaf sugar half a 
pound, and five ounces of common oil of vitriol. This 
composition may be applied to the injured part in 
either a cold or lukewarm state; and the compresses 
should be kept constantly moist with it, for as soon as 
they become dry, the pain is liable to return. By its 
astringent property, it contracts the skin; and the su- 
gar, which forms Ihe coat on it, ought^to be carefully 
washed off every other or third day with goulard 
water. In using this water, great care, says Dr. Wil- 
lich, roust be taken, not to spill or sprinkle any of it 
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on the clothes or linen, which would be destroyed bj 
its causticity. Of course, it is altogether iHiproper to 
be taken internally, as the real Arquebusade water. 

Process of maiinf excelkni Aqua Fortis for the 
composition of Ward*s White Drops^ &c. 

PouNn and bruise fourteen pounds of the cleanest 
copperas into a rough powder; dry it with a very 
gentle heat; spreading it thin till it becomes a dry and 
subtle powder, to appearance like quick lime, only 
much whiter. Great care must be taken at the be- 
ginning of the drying that the heat be very moderate, 
otherwise it will melt, close the pores of the coppe- 
ras and greatly injure the future operation. When 
the copperas has become perfectly dry and subtle, 
which may be effected in about six or seven days, 
weigh it carefully, and taking an equal quantity of 
good and clean saltpetre, which should also be tole- 
rably dry, pound the nitre and copperas together, and 
sift them through an indifferently fine hair sieve. 
Put the mixture into a large glass retort, coated at 
the bottom, and set it in a sand furnace. Let not the 
retort be above an inch from the bottom and sides of 
the sauce pan. Fix on a very large receiver and lute 
it; but leave a small vent hole in the joint, by sticking 
in the point of a small skewer, to let out the wind 
which will issue from the matter at the first making 
of the fii'e; by drawing it out and putting it in, as there 
may be occasion to prevent the retort or receiver from 
bursting. Make a gentle fire for the first three or 
&ur hours, then increase it gradually for four hours 
longer, till the iron pan be red at the bottom. Con- 
tinue the fire for about thirty hours, then put it 
otit; and when all is cool it will prove a most pow- 
erful aqua fortis. Put it into a bottle and stop it 
close, letting it stand six or eight days, the longer the 
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better, to digest iUelf. Pat this aqua fortis into a glass 
retort, making it about half or two thirds full: set it in 
a sand heat and fix on it not a very large receiver. 
Make a moderate fire till all the aqua fortis has come 
over into the receiver; leaving behind only a brown 
reddish eartli, which was forced over by the violence 
of the fire in the first distillation. Then bottle it when 
cool for use, and it will be found a most strong and 
pare aqua fortis. 

Genuine Friar' a Balaam. 

Into a two-quart bottle, with one quart of spirits 
of wine put four ounces of sarsaparilla root sliced 
thin, and an ounce of Virginia snake root cut small. 
Set it in the sun, or in any equal degree of heat, 
shaking it two or three times a day, till the spirit 
becomes tinctured with a fine golden yellow. Then 
strain off the infusion into another bottle, and put- 
ting into it eight ounces of gum guiacum, set it 
in the sun, or a similar heat, shaking it often dll all 
the gum is dissolved, except the dregs, which it will 
generally be in about ten or twelve days. Clear it 
a second time from the <lregs and putting into it an 
ounce of Peruvian balsam, let it. be well shaken, 
and again placed in the sun for two days; after 
which, an ounce of balsam of giiead being added, it 
is once more to be shaken together and finaUy set in 
the tun for fourteen days, when it will be quite 
fit for use, and keep for many years. The dose of 
genuine Friar's balsam for a cough, or any inward 
ulcer, &c. is about a half table spoonful, on a lump 
of sugar, or in some liquid vehicle. In any soreness 
of the stomachy and in some cases of cough, twenty 
or thirty drops occasionally taken often give coHh' 
plete relief. 
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Genuine Turlington^a BaUam. 

*k ^u ^* ^ ^^^^ °^ Peruvian balsam, two ounces of 

the best liquid storax, three ounces of gum BcDia- 

mm, impregnated with almonds, and half an ounce' 

each of the best aloes, myrrh, frankincense, angelica 

roots, and the flowers of St. John's wort; beat all 

these ma mortar, and put them into a large glass 

bottle, addmg a pint and a quarter of the best spirits 

• 7"*^- . Let the bottle stand by the kitchen fire, or 

in tne clumney corner, two days and nights, then de- 

cant It off m smaH bottles, well corked and sealed to 

»>e kept ready for use. The same quantity of spirits 

ot wine, poured on the ingredients, well shaken up, 

and placed near the fire, or in some warm situation 

tor about six or eight days and nights, will serve for 

Slight occasions, on bemg b6ttled in a similar manner. 

The famous Balm ofGilead Oil, a speedy and in- 
comparable remedy for broken shins, and other 
green wounds^ burnsi^ bruises^ £s?c. 
This excellent family oil, which should be kept in 
every house, is made in the followmg simple man- 
ner. Put loosely into a bottle of any size, as many 
balm of gilead flowers as will reach to about one 
third part of its height, then nearly m\ up the bottle 
with good sweet oil, and after shaking it a little occa- 
sionally, and letting it infuse a day or two, it is fit for 
use. It must be very closely stopped, and will then 
not only keep for years, but be the better for keep- 
ing. When it is about half used, the bottle may aRain 
be filled up with oil, and well shaken, and,in two or 
three days, it wilLbe as good as at first— The most 
alarming cuts and bruises of the shin, which are so 
n^quently rendered worse by spirituous balsams, 
salves, &c. are completely cured in a few days, and 
sometimes in a few hours, by this incomparable oil. 
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An admirable Beverage for a Weak Constitution* 

Boil as mtich pearl, or Scotch barley, in pure war 
ter, as will make about three pints, then straining it 
off, and having in the mean time, dissolved sm ounce 
of gum arabic in a little water, mix them, and just 
boil the whole up together. The barley water need 
not be thick, as the gum will give it sufficient consist- 
ence. When used, take it milk warm; the good effect 
will soon appear. It must be substituted as a com- 
mon beverage in place of beer, ale, &c. at meals* 

Excellent medicine for Shortness of Breath. 

Mix three quarters of an ounce of finely powdered 
senna, half an ounce of flour of sulphur, and a quar- 
ter of an ounce of pounded ginger, in four ounces of 
clarified honey. Take the bigness of a nutmeg every 
night and morning for five days successively, after- 
wards once a week for some time, and finally once a 
fortnight. 

Dr. Radclifp s Syrup for shortness of Breath. 

Takb balsam of Tolu two ounces, and colts-foot 
flower water twelve ounces. Digest them in a glazed 
vessel, well luted for two hours; then strain it, and 
with a double quantity of fine loaf sugar, make it into 
a syrup. Take two spoonfuils in the morning, after- 
noon, and at night, fasting sometime before and after. 

Cure for a Strain in the Back. 

Beat up well four table spoonfuils of white wine 
vinegar with the yolk of an egg; then add thirty drops 
of oil or spirit of turpentine. Mix them thoroughly, < 
and drink the whole on going to bed at night. Tib 
dose three times repeated, is said to be an infallible 
cure. , 
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The honaurcMe Mr, B^yle^s Genuine Syrup for 
CoughSy Spitting of Bloody &?c. 

This excellent remedy cannot be made too publie 
•*-It IB thuB prepared. Take six ounces of cumfrey 
Toot, and twelye bandsfoll of plantain leaves; cut and 
beat them well; strain out the }uiee;'and, with an 
equal weight of sugar, b<ul it to a syrup. 

Infallible Powder for shortness of Breathe 

This excellent remedy is particularly recommend- 
ed to young ladies affected with that complaint. It is 
thus directed to be made: Take an ounce each of 
caraway seed and amse seed, half an ounce of liquo« 
rice, a large nutmeg, an ounce of prepared steel, and 
two ounces of double refined sugar; reduce the whole 
to a very fine powder, and take as much as will lie 
on a cent, every morning fasting, and the same quan- 
tity at five in the afternoon. It will be requisite to 
use exercise while taking this medicine, which gene- 
rally very soon effeclis a cure. Where a preju4ice 
against the use of steel exists, the medicine may he 
tried without it, and will often thus afford relief. 

> 

Blackberry Jam^ excellent for the Stone or Gravih 

Put quite red but not ripe blackberries into a jar, 
and cover it closely up. Set it in a kettle or deep stew- 
pan of water, over the fire, as a water bath; and vrheo 
it has remained five or six hours, force the pulp or 
juice through a sieve; then to every pint of juice add 
two pounds of powdered loaf sugar, boiling and skim- 
ming it in the same manner as fbr any otheir jam 
or jelly. A teaspoonful is to be taken every night, 
mA if necessary, repeat it in the morning. It is 
said to be very effectual in giving^ relief. A good 
jam may be made in the like manner, with the ripe 
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blackberries, and t>oth ^lould be kept with brandf 
papers closely covered over. 

Genuine Italian Capitlaire Syrup. 

Thb genuine Italian capillaire, so celebrated for 
coughs and disorders of the breast, and esteemed finer 
than any other, is made in the following very simple 
manner; pick, while they are young and without 
seeds, two ounces oi the fresh leaves of the true maid- 
enhair, from their stalks, and pour over them a pint 
ot boiling water. Let it stand closely covered up eigh- 
teen hours, and then, filtering it through paper, add 
to it two pounds of the purest honey, boil them to- 
gether a few minutes, and strain the syrup through 
fianneL Orange flower water may be used; but when 
the honey is pure, there needs no addition. ' By pure 
honey, is meant that which runs freely from the comb; 
wfthout heat or pressure. Clarified honey, indeed, 
-will agree with many persons who cannot bear the 
emumon $ort, as it is cleared from the .wax by the 
clarifying process of being melted and carefully 
scummed in a water bath; but the pure honey, which 
flows naturally from the comb, will agree with those 
who cannot bear the common honey, thus clarified. 
Some few stomachs, indeed, have a natural antipa- 
thy tQ honey, which make them reject it in the purest 
state; but these, if a very smalFquantity of powdered 
cinnamon be introduced, will always immediately find 
the purse virgin honey agreeable. Scarcely any honey 
is better than our own pure spring honey, but that of 
Italy is thinner, and has a very fragrant smell, though 
it wants the briskness of the Narbonne flavour. 

Major Cockrane^s cure for Colds and Coughs.- 
From a London Mag(xzinefor 1811. 

Take half a pound of the heads of the large white 
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poppX) when just ripe, free them of the seeds, and 
dry them moderately. Put them mto three quarts of 
boiling water^ and let them boil gently till the Uquor 
is reduced to one quart. Squeeze the poppies well in 
a cloth to express the liquor; boil the liquor again 
slowly down to .a pint, and strain it: then add to it a 
pint of white wine vinegar, and one pound of raw su- 
gar. Let them boil to the consistence of a syrup; thes 
add thereto spirit of elixir of vitriol so as to make it 
of a pleasant acid. The dose I have recommended 
for adults is one or two teaspoonsfull, but never ex- 
ceedmg three, on going to bed. If the cough conti* 
nues violent, two more may be taken the following, 
monung. One dose will sometimes answer; two in 
general, and I have not had occasion to employ it 
more than three times. In young children one tea- 
spoonful is sufficient. 

Major CochrarCs remedy for strenffthening the 
^g'hty and for Colds— from a London Maga- 
zine^ for 1810. 

Take a teacupfull of the blossoms of the whin or 
furze dried in the sun, and make a tea of them. 
Take half a tumbler of this liquid on going to bed at 
night. It acts as a diuretic and by perspiration, and 
when the dose is increased promotes sleep. If the 
blossoms are not to be had} it is supposed that the 
young shoots may answer. 

For the cure of Corns^ Callous Heels y^c. 

Melt any quantity of common soap, by putting it 
In small pieces into any vessel, placed in a saucepan 
of hot water over the fire. When melted^ add to it 
an equal quantity of coarse sea sand, sifted, however^ 
from the very 'coarsest particles, still keeping i^ oyer 
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the fire^ until the sand becomes equally hot with the 
soap. Then pour it into a cup or glass, to serve as a 
mould, keeping the mould hot by means of hot water, 
or otherwise, until the mixture is compactly pressed 
into a solid mass. When it becomes hard, this wash- 
ball, rubbed occasionally with warm water, against 
corns, or callous heels, will render them quite soft 
and easy. 

line Marmalade for a Cough or Cold. 

Stone six ounces of the best Malaga raisins, and 
beat them to a very fine paste with the same quan- 
tity of sugar-candy; then add half an ounce of con- 
serve of roses, twenty-five drops of oil of vitriol, and 
twenty drops of oil of sulphur. Mix the whole w^ 
together, and take about the quantity of a nutmeg 
night and morning. A less quantity will suffice for 
cluldren according to their age. 

Pleasant Emulsion for a Cough^ Coldj or Hoarse- 
ness. 

Mix half a pint of hyssop water, half an ounce of 
oil of almonds, two ounces of powdered loaf sugar, 
and a tea spoonful of hartshorn. Take a table spoon- 
ful every night and morning. If there be any sore- 
ness of the throat or breast, add two teaspoonsfull of 
Friar's Balsam, or Turlington's Drops. 

Excellent Embrocation for the Whooping Cough. 

Mix well together half an ounce each of spirits of 
hartshorn and oil of amber, with which plentifully 
anoint the palms of the hands, the soles of the feet, 
and the pit of the stomach, the armpits and the back- 
bone, every iporning and evening for a month, suffer- 
ing no water to come near the parts thus anointed, 
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though the fingers and the backs of the hands may 
be wiped with a damp cloth. It should be rubbed in 
near the fire, and care used to prevent uking cold 
liierwards. It is best only to make tjie above quan- 
tity at a time, because by frequently opening the bot- 
tle much of the virtue will be lost. It would be best 
to keep it in a glass-stopper bottle, to prevent the 
effluvia of the hartshorn from escaping. These direc- 
tions being followed, its use will seldom fail of being 
attended with the most complete effect, even in a 
shorter time than it had been judged prudent to direct 
it to be continued, and it can never be of the least in- 
jury even to the most delicate infant. 

J(ke Dutchess of Rutland's Stomach Plaster fori 

Coug'h. 
Takk bees-wax, Burgundy pitch and rosin, each an 
ounce, melt them together in a clean pipkinjand then 
stir in three quarters of an ounce of common turpen- 
tine, and half an ounce of oil of mace or cloves. 
Spread it on a piece of sheep's leather, grate some 
nutmeg over the whole plaster, and apply it ^^^^^ 
warm to the region of the stomach. 

Tartar Remedy for a Dry Cough^ and Difficult 

of Breathing. 
Boil four or five large onions in about a pint ot 
water, till the onions are nearly dissolved. Squeeze 
the water and onions well; tdd to the liquid^ wbcD 
thus expressed, a pint of new milk, and boil tbc 
whole for a short time. Stir in it while warm^ ^JJ*! 
quarter to a half a pound of fresh butter, and wn^ 
sufficiently cool, the yolks of four eggs, so as to m*^^ 
the butter unite with the milk. Season it with I>cP' 
per and salt and eat it for supper. This preparation) 
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it is said, will produce in the morning a very great 
expectoration, when a aimilar mixture is given the 
patient for his breakfast. The expectoration in the 
case of the gentleman who relates it, as tried on him- 
self, continued, and in tibiree days he was perfectly 
cured; and could run up a steep hill without inconve* 
niecice from loss of breath. 

36: CruiishanPs Prescription for a Cough^ and 

Soreness of the Chests 

Mix together an oimce of boiluig water or barley 
water, an ounce of gum Arabic powdered, and half 
an ounce of honey. Of ifhich take a teaspoonful now 
and then. 

Pleasant Preventive of a Consumption^ 

Sbt two new laid eggs in hot embers till they are 
thoroughly warm, but without suffering the whites 
to get hard; then make a small hole in the top of 
each, pour off the whites as expeditiously as possi- 
ble, and fill up the eggs with red rose-water, and 
powdered cinnamon and sugar; warm them again in 
the embers and eat them as soon as they are suffi- 
ciently done. This constantly repeated at least once 
a day, will generally prevent a decline, when taken 
early. 

Curious Armenian remedy for a Cancer ^ as applied 
with success in the case of a girl at Sm-yrna^ by 
an Armenian. Physician* 

Takk a copper vcHsel newly lined on the inside, a 
circumstance, as it appears, essential, and pouring 
iiRto it a quantity of olive oil, boil it over a small fire, 
k sufficient to keep it gently agitated, do this for three 
rtimes in twenty-four hours. The oil will then re- 
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solve itself into the consistency of an ointment, ^ith 
which the part affected is to be constantly rubbed. 
A cure in this case was effected in fourteen days, 
though the cancer, which was on the lip/ had already 
affected the gums. The European physicians who 
were present, and on being consulted, had decided, 
as knowing no othes means of cure, in cutting it out, 
attributed the efficacy of this ointment to the tin 
which had. communicated some of its properties ta 
the oil In consequence of its long and repeated boil- 
ings over the fire.^ * 

-C^fihalic Snuff. 

Takb half an ounce each of sage, rosemary, lilies 
of the valley, and the lops of sweet marjoram, with 
a drachm each of asarabacca root, lavender flowers, 
and nutmeg. Reduce the whole to a fine powder, 
and talift it, like common snuffs, as often as may be 
ne^jsary^for the relief of the head, &c. There arc 
generally useful and innocent cephalic snuffs 
above. 

Collinses Cephalic Snuffs for disorders in the Head^ 
strengthening' the Nerves ^ and restoring the 
Spirits. 

Take Virginia leaf tobacco, dry it well and n>ake 
it into a high flavoured snuff, to this add one-twelfth 
part of the finest roseate rappee, and a small quantity 
of the real maccabaw; of betony, eye-bright, marjo- 
ram, thyme-syriac, flowers of marum-syriac,' equal 
quantities, dried and reduced to. a fine powder; to 
these add one-twentieth part of the leaves of assari, 
dried and powdered, also of cloves dried fully aqd 
powdered one-fiftieth part; the essential oils of cin- 
namon, nutmeg^, lavender, and balsam of Peru, of 
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each a small quantity; mix these well together with 
the snuff, and put the whole into an earthen pan, 
pressmg it very close together. After it has stood 
four days, a^d thereto eau de luce in the proportion 
of one ounce to every pound of the above snuff, 
together with orange-flower, lavender, and rose- 
waters, just sufficient to make the whole a little 
inoist Then put it into bottles for use; of this a 
pinch may be taken at any time, for the complaunts 
mentioned. 

Cure for Chilblains. 

If befpre any inflammation takes place the feet are 
well waslied morning and evening with hot water, or 
even with cold, on going to bed, it will generally stop 
their progress, especially if warm socks be con- 
stantly worn; but when they are actually inflamed,* 
dip a four times folded rag into a mixture composed 
of four ounces of spirits of wine and camphor, and 
one oonce of Venice treacle; (or where chat cannot 
be obtained, syrup of sugar or mol»dses may be<^uW 
stituted;) this must be tied every night on the chil- 
blains till they quite disappear. With this precau- 
tion they will seldom or never be found to ulcerate 
or break, when thla happens, dissolve an ounce of 
common turpentine in thd yolk of an egg, and mix it 
up into a balsam, with half an ounce of lampblack, er 
even soot, and a dram of oil or spirits of turpen- 
tine; spread this balsam on a pledget of lint large 
enough entirely to cover the ulcer, tie it on with 
warm cloths all over the parts affected, and renew 
the dressings .every mtpnung and evening, which will 
speedily effect a cure. To those who are subject to 
be troubled with them, the wearing of a pair of soft 
leather socks early in the season, before Uie first ap- 
proach of winter, is recommended. 
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Cure for the Cramp, 

tx Italy, as. an infallible cnre, a new cork is cut in 
thin slices, and a riband passed through the centre of 
them, tied round the affected limb, laying the corks 
flat oo the skin; while thus worn, they prevent any 
reConi of the cramp. 

The Citric Add and Concrete Salt of Lemons y &f c. 

Express a quantity of the juice from lemon, or 
other similar fruit, heat it, strain and filter it, then sa- 
turate with pulverised chalk, or carbonate of lime, 
til) all effervescence ceases. The precipitate that is 
formed by this process, obtsdns the chymical name of 
citrate of lime; which, being insoluble, mui^:: be se- 
parated from the liquor, and washed with cold wateh 
till it becomes tasteless and perfectly white. It should 
tlien be decomposed, by the addition of half its weight 
of sulpki^c acid.- diluted with six parts of water, in a 
gentle heau^his mixture, being filtered, on becom- 
ing cool, the |»a!e citric acid will be found disen- 
gaged from the suv^te of lime. This citric acid 
may also be obtsdned in v. crystalline form, afler fil- 
tration, by evaporating it o\^ the fire, to the consis- 
t^ence of a clear syrup, and theji exposing it to con* 
Crete in a cold temperature. 

• 

For the Croup. Fr^maLtrndcm^agozmefor 1812. 
\v many desperate, cases of that disorder, a cure 
has been effected by « Ward's Essence,*' prepared in 
the following manner. To (bur ounces of the best 
highly rectified spirits of wine, and four ounces of 
camphor, thoroughly mixed and incorporated, add 
four ounces of the besi volatile spirit of sal ammo- 
niac. Both the spirits must be good, or tliey will not 
take up the proper quantity of camphor. This es- 
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sence has . long been used as an embrocation for 
sprains, rheumatisms, quinsies, and some other kinds 
of sore throat. 

Dr. Hawkins, a celebrated physician 9f Manches* 
ter, first tried it a few years since for the croup, and 
ibund it attended with the greatest success. The 
throat is first to be bathed with the essence-, and a 
piece of flannel to be dipped in it and tied around. 

A newly discovered remedy for the Croup or tht 

Whooping Cough^^lSlS. 

This remedy, which is considered as a specific, has 
been proposed in consequence of a premium offered 
by the French government. 

Thl* remedy consists of liver of sul/ihur alkalized: 
'a sttlphat jo£ potash recently made and of a brownish 
colour. It must be given mixed with honey or su- 
. gar. The dose from the attack of the croup to the 
decided diminution of that disorder, is ten grains 
every morning and evening, to be lessened as the dis- 
order al^tes: towards its close the morning dose 
only is to be given; the mixture of the sulphat with 
the honey must be made at the Very moment of using 
it. It may be given to children in a spoonfull of milk, 
or syryip^ thinned with water, or as a bolus; grown 
children take it best in this form. It usually gives 
relief in two days, but it must be continued until the 
cure is completed, aiid often beyond that period for 
fear of' a relapse. 

J^or the Whooping Cough, From a London Pub-- 

Hcattonfir 1810. 

Make an ointment of the essential oils bf aMer, 
caraway, and rosemary, mixed with rose leaves and 
chamomile flowers, and rub the pit of the stomat:ti 



100 Select Receipts 

wiUi [i on going to bed. This is said to be an effec- 
tual remedy. 

Northern Remedy Jor Deafness^ £sfc. 

Ik the north of Europe, the following remedy for 
deafness is very generally used and is said to be at- 
tended with great success. After well syringing the 
ears, so as to free them from the wax, fifteen drops 
of liquid laudanum are poured into each; and a cake 
composed of three parts rye flour, and one part finely 
pounded juniper berries, mixed up with a sufificieot 
quantity of vinegar, being made and baked, when the 
patient is ready for bed, the hot cake is split in two, 
and applied over each ear well covered with flannels. 
By this^means the head is kept in a continued and fre^ 
perspiration for several hours; and on the removal of 
the cake, the hearing Is commonly found fully re- 
^ stored. To prevent, however, any ill effect from too 
sudden exposure to the air, the ears, face, and head 
are bathed with Rigja balsam, but where that is not at 
hand, Hungary or Lavender water, or any spiiit, 
with or without- camphor, may be substituted to pre- 
vent catching cold; a little cotton too, mobtened with 
tlie spirit, may be advantageously put into each 
ear. If at any time the first application should not an- 
swer, a second tria) or even a third must be made; as 
it seldom or never finally fuils to succeed when duly 
persisted in. 

Foxglove Juice for Defifness. 

Brvisb in a marble mortar, the flowers, leaves and 
stalks of fresh foxgloves; and mixing the juice with 
double the quantity of brandy keep it for use. The 
herb flowers in June, and the juice thus prepared, 
will keep good till the return of that season. The 
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method of using' it is to drop every night, in t)keiearf 
a single^ drop, and then moistening abit.oflint with 
a Ultle of the jaice, pot that also intptheeai^^and take 
it out next morning till the cupe be completed. 

^n excellent dentifrice. 

Take of myrrh, Peruvian bark, and calcined ojster- 
shells, all finely powdered, each an ounce, aiid of 
powdered charcoal half an ounce, if too black you 
may reduce the quantity of the last article to a quar* 
ter of an ounce. 

The famouB Portugal Diet lhifmkj^<9r/eifer^ 

Boii« rather mo^e than a pint and a half of spring 
water, and put into it half a gill of lemon juice, two 
ounces of fine powdered loaf sugar, and a acruple of 
obcl^neai. Let this mixture continue bpiJing a little, 
^ust so as to admit the scum being taken off; put k 
by'to cool and settle; and pouring off the dear, add to 
it a gill of damask rosewater. « This decoction,** says 
an eminent physician, "comes recommended hy its 
pleasant colour, and grateful taste, and is a most de- 
sirable drink in fevers; for, it restr^sdns the heat and 
fever of the stomach and blood, quenches thirst, and 
acts as a gentle diuretic. It may be drank at pleastire 
without any limitation." 

jyr, Radcliff's Farmera* Diet Drinky fw aharti hu- 

moura. 

Boil an ounce and a half e^ch of China foot, crin- 
gfD^ root and sarsa^Hurilla; half an ounce each of ivory 
aod hartshorn, aikd a dr^m of niaidenhair, in a gallon 
of water till it is reduced to twp quarts. Drink it /re- 
Q^^tly with a little milk. or wine. 

i3 
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A famouM French Remedy for tKe Dyuentery. 

Take two large nutmegs grossly pouaded, twen- 
ty pepper corns, and the same number of cloves, as « 
ounce of bruised cinnamon, and an ounce of oak bark 
from an old tree, grossly rasped. Boil the whole in 
three quarts of niilk, dll it has diminished a fourth 
part; then, straining the decoction, divide it into four 
equal parts, and give the patiept one portion every 
six hours, day and night. If the appetite be lost, ao 
that the patient is unable to eat, this milk will afford 
sufficient nourishment. The first quantity taken warm 
appeases the pain and griping; and the same is to be 
repeated the second and third dayS'iiThis remedy 
cures, in three or four ^days, the ^ fiux of blood and 
of the belly, however violent. It does not cure sud« 
denly; but softens and strengthens tl^e bowels by slow 
and sure degrees. In the mean time if the patient 
should wish for food, it may be taken by him in 
moderation* 

Receipt for preparing the famoua Eau MedicinaU 

d*Hui8son, 

To three parts of the wine of white hellebore put 
one part 6f the wine of opium. To obtaih the former, 
infuse for ten days eight ounces of the sliced 
root of that plant in ten and a half pints of white wine. 
The dose to he given of this comp^nd, is from one 
to two grains. 

The true Daffy* » Elixir. 

Takb five ounces of 'anise seed, three ounces of 
fennel seed, four ounces of parslev seed, six ounces 
of Spanish liquorice, five ounces of senna, one ounce 
of rhubarb, three ounces of elecampane rooty seven 
ounces of jalap; twenty-one dmms of tsaffjton, or gin* 
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ger, six ounces of manna, two pounds of raisins; a 
quarter of an ounce of cochineal, and two gallons of 
brandy. Stone the raisins, slice the roots, and )t)ruisfe 
the jalap. Then mix the whole together; and, after 
let^ng them stand closely covered for 15 days, strain 
off the elixir. The stuff commonly sold ia the shops 
for this elixir, is little ijiore than an infusion of anise 
seed, liquorice and jalap, in the coarsest fiery spirits, 
reduced with common water. 

Dr. StaughtorCs celebrated Stomachic £iixir. 

Pare off the thin yellow rinds of six large Seville 
oranges, and put them into a qu^rt bottle, with an 
ounce of gentian root scraped and sliced, and half a 
dram of cochineal. Pour to these ingredients a pint 
of the best brandy; shake the bottle well, several 
thnes during that and the following day; let it stand 
ivro ^ys more to settle; and elear it off into bottles 
for use. Take one or two spoonsful! moiniing and 
evening, in a glass of wine, or even in a cup of tea* 
Asa pleasant and safe family medicine this elixir of 
Dr. Staughton is highly recommended. 

An invaluadle Remedy for curing Sort Eyea^ when 
the Rheum t> most violenty and even when they have 
sfiecks, 

Tn three receipts which compose this remedy 
were purchased at a great price of a celebrated Je- 
suit physician, and are said to have been attended 
with great success. The "^ first is as follows: Pound 
two ounces of hemlock in a wooden, or rather a mar- 
ble mortar; and add a thimble full of bay-salt, with 
as much bole amn^oniae as will serve to spread it on 
a thick cloth. Lay it to the wrists, and renew it every 
twelve hours, as long as there may be occasion; if 
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only one eye be affected place it on the contrary wrist. 
The second is: Take one ounce of red rose-water, 
tutty, and double refined loaf sugar finely powdered; 
shake them well, let it settle, and wash the eyes with 
some of the clear liquor on a fine rag three or four 
times a day. Third: Take a pint (or pound) of sweet 
oil, and twelve ounces of yellow wax; put them on the 
fire in a new pipkin, stirring 'the wax till it is melted; 
then add half a pound of white lead, and let it boil for 
half an hour, afVer which put into it two ounces each 
of finely powdered myrrh, olibanum and mastidi. 
These articles must be separately prepared and -used 
in the same order as above mentioned, each being 
ivell stirred in, and perfectly mixed, befoie the next 
is added. Let the wkole boil gently till it becomes 
blackish; it must not only be stirred all the time it is 
mi the fire, but after it is taken off, and till it gets 
aufficiently cold to work up with the hands, like dough, 
kito rolls for use. Great care is to be taken X\ak it is 
well mixed, and neither under nor over-boiled. .This 
excellent salve^ which is said to be of itself saflicieot 
for curing the eyes when .the rheum is not excessively 
violent, is to be applied to the temples and behind the 
ears, where it must remain till it grows . moist, and 
&lls off. It is not only excellent ibr the ejes, but 
makes a sweet and clean plaster for many other pur- 
poses; particularly as a dissolvent or disciitient in 
cases of swellings or tumours. 



A'fDvnderful cure for inflamed or sare E\^esl 

This wonderful cure, as it is called, and which ia 
said to have been fully proved by experiment, is as 
follows: << Get some clay that has a blue vein in it, 
and separate this blue vein from the other part.^— 
Wash it clean; and then soften it and. work it into a 
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sortof ointmem with 5ti*pog white wine vinegar. Spread 
it oix a piece of lioen; and covering it over with part 
of the same cloth, bind it over the eyes every night, 
for a fortnight, on gom^^ to hed. At the same time, 
tins application heing a repellant, a little gentle physic 
should he taken." Dr. Watson,^in an analysis which 
he ipade from a specimen of lead-coloured clay of this 
description, found it to con^dn a considerable porti<xi 
of iron. 

Speedy remedy for a bruised Eye. 

Boil a handful of hyssop leaves in a little water, till 
they are quite tender, then put them up in linen, and 
apply it hot to the eye: tie it on tightly at bedtime, 
and the eye will next day be quite well. In the origi- 
nal receipt from which the above was taken, it is said, 
that, ^ A man who had his thigh terribly bruised by 
the kick of a horse, was cured in a few hours only, 
by a poultice of hyssop leaves, cut or minced very 
small, and beaten up with unsalted butter/' 

Edinburgh Eye Water. 

Put white vitriol the bigness of a nut into two gills 
of white rose-water, with as much fine loaf sugar as 
vitriol. When it is dissolved shake the bottle, and 
on going to bed, wash the eyes with it, using a soft 
clean cloth. This is said to be as good eye water as 
e^er was made» . 

• 

Genuine Eaude Luce^from Macquer^s Chymicalf 

Dictionary. 

In four ounces of rectified spirits, of wine dissolve 
ten or twelve grains of white soap, after filtering 
the solution, dissolve in it a dram of rectified oil f^t 
amber, and then filter it again Mix in a flbt glass bot^ 
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tie, as mueh^f tUs^ solution^ ^ith the strongest spi- 
rit of sal aimnoDiacy ot pure volatile alkali, as wiU, 
when aoflicieotJy agitated, produce a beautiful milky 
fluid. Should a cream form on its surface, more of 
the oily spirit of wine must be added. Eau de lace, 
howeveri is now genei*9lly made in large quantities, 
hy first preparing a, very rich tincture of^rober^and 
then mixing it with the spirit of sal ammoniac and 
rectified spirit of wine. To make a gallon of the tinc- 
ture of amber-— Put half an ounce of oil of annberin 
a bottle, with two pounds of highly rectified spirits of 
wine. Let them remain five days, occasionally sha- 
king die bot;le; and when the spirit has thus become 
strongly impregnated with tlie oil, add two ounces of 
the choicest finely powdered amber, and let it digett 
for three days. Thus will be produced a peculiailf 
rich tincttire of amber, the clear of which i» to b^ 
decanted for use. To the quantity of tincture of am- 
btiir thus prepared, on merely adding eight poufuls of 
the strongest spirit of sal ammoniac, with fotir pounds 
of highly rectified spirits of wine, and comblDiDg 
them together by shaking the bottle, the eau de luce 
will be instantly produced. It must be kept, and ougbt 
to be made, in glass-stopper bottles, like all other vo* 
latile preparations. This is a very useful medicine ia 
faintings, lowness of spirits, and may be considered as 
a specific for the t>ite of serpents or any othernoxious 
or venomous reptile or insect. 

Epileptic Electuary y for the cure of the Falling 
Si£kne98yHyMeric8^ andevtn St. Vttus*s Dimoe* 

Takb six drams of powdered Peruvian bark, two 
drams of pulverized Virginia snake root,, and a suffi- 
cient quantity of ^rup of piony to make it up into a 
soft electuary. This is said, by a celebrated physiciai^. 
to have been experimentally found a most prevalent 
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and most certain retnedf. One dram of diis electua- 
ry, after proper evacuations having been had, being 
given to grown persons, and a less dose to those who 
are younger, every morning said evening for three or 
four months, and then repeated for three or four days 
before the change and full of the moon, absolutely 
eradicates epileptic and hysteric diseases, and also 
those strange epileptic saltations called St^ Vitus's 
dance. 

Cure for a Felon. 

The cure is said to be certain, and was published 
at the particular request of a person who had experi- 
enced its success for many years. The mode herecom- 
•lends 18 as follows: 

Take a piece of rock salt about the size of a butter- 
nut or English walnut, and wrap it up closely in a 
green cabbage. leaf, but if not to be hadj in a piece of 
brown paper well moistened with water. Lay it cm the 
ambers and cover it up as if to roast; when it has been 
in about twenty minutes take it out and powder it as 
fine as possible. Then take some hard soap and mix 
the powdered salt with it so as to make a salve. If the 
aoap should contain but little turpentine, which its 
smell will determine, add some more, but if it smells 
pretty strongly of it none need be added. Apply the 
siWe to the part aHected, and in a, short time it will to- 
tally destroy it and remove the pain. 

A certain cure for a Film or Fleshy Excrescence 

on the Eye^ 

Takr the white of a new laid egg, into which stUr 
a large teaspoonfuU of alum powdered very fine and 
sifted, until it becomes a cord. Pour this upon a fine 
Holland or cambric cloth placed over a small bowl, 
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or cup, 8o as to receive the liquor, aadieave it to fil- 
trate of itself. The liquor thus obtsdned, which is 
very limpid and clear, and is seldom more than a tea- 
spoonful, is to be dropped into the eye in small quan- 
tities, ^"vc or six times in the course of a day, or as 
often as can be borne. 

Blackberry Powder^ an admirable remedy fof « 

Flux. 

Gather blackberries, when, full grown, but before 
they begin to turn black, and picking off the hoM 
dry them in a cool oven, and keep them closely co- 
vered in a dry situation. .When wanted for use, beat 
them to powder, pass it through a fine sieve, and taU 
as much as will lay on a quarter of a dollar in simple 
cinnamon water. It may be taken the first thing in 
the morning, as well as the last at night; or even 
oftener where the disease is violent. 



Successful treatment of frozen Limbs in Russior-, 

By Mr* Eaton* 

This remedy was warm goose grease, and was not 
applied, as M-r. Eaton says, in the cases to which be 
was an eye witness, until the second day after frozen; 
the frost bitten parts had by that time become quite 
black and mortified; they .were well smeared vith 
that ointment, and the operation often repeated.-' 
The directions were never to permit th4 parts to be 
dry, but always covered with the grease. The con- 
sequence was, that by degrees the circulation ex- 
tended lower down; the blackness decreased till the 
toes were merely discolcured, and at length circuh- 
tion was restored to them. This is the general prac- 
tice of the Russian peasants; but if a part is disco- 
vered to be frozen before the person comes into a 
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warm room, the frost may be extracted by only 
plunging the part into cold water, or rubbing it with 
snow till the circulation returns. 

Srmple French Remedy for Swelled Face. 
Put a quarter of a pound of fresh butter into a 
small saucepan, over a gentle fire; and when it be- 
gins to melt, add two table spoonsfull of rose water, 
stirring and mingling them well together. Rub the 
afiected part with this ointment quite hot, three or 
four times a-day, till the swelling entirely disappears. 
In some very stubborn cases bleedings and clysters 
may be found necessary; but cathartics, so think the 
French physicians, are to be avoided. 

Syrup and Oxymel of Garlic for old and asthmatic 

Coughs. 

. FoH the syrup, macerate one pound of sliced garlic 
in a close vessel, containing two pounds of boiling 
water, for twelve hours, and add four pounds of dou- 
ble refined sugar to the strained liquor. This sirup 
may be taken to advantage, by a teaspoonfull or two at 
a time, whenever the cough is troublesome, and it is 
pa.Fticularly calculated to be used on such occasions 
during the night. Garlic is liot only a powerful ex- 
pectorant, but a good diuretic, and even a sudorific, 
provided the patient be kept tolerably warm. For 
tVie&e purposes, however, the oxymel of garlic is still 
better than the syrup. It is thus easily prepared: Boil 
a quarter of an ounce each of caraway and sweet 
fennel seeds in a glazed earthen vessel, with about 
half a pint of vinegar; when they have boiled a short 
time, add an ounce and a half of garlic cut in slices, 
cover the whole closely up, and let it stand till cold; 
then express the liquor, and mix it with half aj pound 
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tf clarified Tittiwy* placing it in a boiling: iratcri\»t*i 
to dissolve. ThisTnediciDC,it is swd, if persisted in, 
will not only relieve, bat absoltttely cure., an obstmate 
asthmatic cough. 

For a Giddineas in the Head. 

Take wild valerian root and misletoe powdered, 
<isch an ounce, mix these in a mortar, and add to, them 
aimiiich syrup of orange peel as will make them into 
an electuary. 

Take a piece as big as a nutmeg twice a day for 
sometime, drinking after it a gill of an infusion of 
moUier of thyme made like tea. 

■ >. 

Dr. Hartley* a celebrated mixture for Gout in the 

Stomach. 

This admirable remedy of the celebrated Dr. 
Hartley for that dangerous malady, the gout in the 
stomach, which often proves so soon fatal, is thus 
simply prepared: take cordial confection, and aroma- 
tic spices, each one dram and a half, syrup of finger, 
six drams, orange-peel water, two ounces, and sim- 
ple cinnamon water six ounces 

Make a mixture, of which take three table^spodMr 
full occasionally. 

For sore and Ulcerated Gumsy and as a preven- 
tive/or the Teeth. 

Mtx an equal quantity of the tincture fof Jesuit'& 
bark, and the tincture of myrrh. To a spoonfiiil of 
this mixture add from three to five spoonsfuU of wa- 
ter, as you wish it to be stronger or weakier, but the 
stronger you can use it the better. Take a table* 
spoanfttll of this diluted Inixture into your motttb^ 
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keeping it there as long as you can, aii4 vadUog the 
gum with it as well as you are able. Repeat this ope- 
ration as often as convenient, and you will soon, per- 
ceive the beneficial efiT^cts of it. Do not rinse your 
tnouth after it, but let the flavour remain. 

Wood Strawberry Brandy^ for the Stone and 

Gravel. 

Thb following is considered by many persons as an 
efficacious remedy for these afflicting complaints: 
Fill 1 large bottle, • four parts out of five, with fresh 
gathered vrood strawberries, adding as much Havan* 
na or loaf' sugar as will make it pleasant, then fill 
up with the best brandy, or good rum; when it has 
stood six weeks, it is fit for use. A glass of this 
cordial^ it is said, will give immediate relief in the 
severest fit, and a continuance of its use, entirely cure 
the patient. Pour off the first infusion at the expira- 
tion of six weeks, and the same strawberries will 
make a second quantity, the bottle being filled up 
with brandy or rum, suffered to stand two months, and 
then strained off by pressure of the fruit. 

An excellent wash for numbed or^ tremblit^ hands. 

These disagreeable complaints are said to be soon 
remedied by the very sim^e expedient of fre- 
quently washing the hands so aflbc^ed in a strong de^ 
coction of wormwood and mustard seed, to be strain- 
ed and used when cold. 

Dr. Cutlen's pills for an eruption on the hand. 

Take gum guiacum and loaf sugar, each one 
dram; camphor, half a dram; emedc tartar, five grains, 
and rectified spirits of wine, thirty drops; rub them 
all together, in a marble mortat, to a fine powder, and 
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then, with a thick mucilage of gum arable, make the 
whole into forty pills. Take one of these pills every 
night for three weeks. If it be not felt in the stomach, 
two or three or even four,-may be taken by a grown 
person, but no more. 

* 

Doctor Fuller^ 8 Chymieal^ Snuffs for the headachy 
palsy ^ and drowsy complaints. 

Take half a scruple of turpitb mineral, half a dram 
of powdered liquorice, a scruple of nutmeg, and two 
drops of oil of rosemary; make them all into a 
very fine powder, and snuff up into the nose a very 
small quantity. This is so wonderfully powerful, that 
it brings off thin lymph through the nose so plenti- 
fully, that no one could imagine who has not seen its 
effects. Dr. Fuller, therefore, advises that it 'should 
not be often repeated without snuffing up after it a 
little warm milk or oil, to prevent any soreness by its 
fretting the membrane of the nostrils. 

Ward^s essence for Heeuiach and other violent 

pains. 

•' Though Mr. Ward performed many cures with 
this essence he never sold any, and Mr. Paji^ says 
he refused to give any of it even to him, though be 
once cured him with it of the headach. He after- 
wards told Mr. Page that he had entirely removed s 
pain long settled in the upper joint of his late ma- 
jesty, George the Second's thumb, when many other 
remedies had been tried without effect, in the same 
manner as he cured Mr. Page's headach. The re- 
ceipt for making this essence, as it stands on Mr. 
Ward's book, is as follows: « Spirits of wine, four 
ounces; camphor, two ounces; volatile spirits of cam- 
phor, two ounces; mix well and apply with the hand." 
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Mr. Page b^eing assuiwdy h^wever^ by Mr. D'0«tierr 
maO} that the essence long used by Mr. Ward to re- 
move paiBS in the bead, side, Sec. was prepared and 
delivered by him from time to time to Mr. Ward, at 
a cettain price, gives the preference to what is thm 
described and attested by Mr. D^stermam ^ Pnt two 
pounds of true Frmcli spirits of wine into a larm 
strong bottle, and add two ounces of roche alum m 
very fine powder, four ounces of camphor cut very 
small, half an ounce of essence of lemon, and four 
oimces of. the strongest voiaitile spirit of ammoniac, 
stop the bottle qufte close, and shake it diree or four 
times a day, for five or six days. The method of using 
it is to rub the hand wkh a little of it, and hold it 
hard on thc^ part a€ected till quite dry. If the pain 
be not quite relieved, repeat it two or three times. 
This essence, plentifully applied as above directed, 
will very often remove local pains of almost all de- 
scriptions. 



A receipt for the cure of the yaufidtce^from the 
JVetv-'Tork Medical Repository^for May^ 1813. 

T AK1& salt of tartar one ounce, of eastile soap, gum 
arable each half an ounce, of spirits or brandy goj^ 
pint. The ingredients should be frequently stirred 
with a stick, and shook w^ll together, and after 
standing four or five days' the medicine will be fit for 
use. The dose is two-thirds of a wine glass mix* 
ed with one-third of a wine glass of water, every 
morning for three days in succession, when it may 
be left off for two or three mornings, and taken 
again in the same way, if •necessary, until the disease 
begins to disappear Where the case is bad, it 
should betaken evsry morning until a relief is pro- 
cured. 
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Saponaceous draught for the Tilhrv yaundke, 

Takb from two to four scruples of Castile or Ye- 
oice soap, according to the age and state of the pa- 
tient, and the disease, boil it in six ounces of HulktiU 
reduced to four; then add three drams of sugar, and 
strain it for a draught. This quantitity is to be taken 
every morning and afternoon for four or five days, 
and is esteemed a most prevailing medicine against 
the jaundice. The celebrated French physician Bar- 
bette, relates his having cured with a similar sapona- 
ceous draught, a young woman of the most dreadful 
epileptic fits, with which she had been afflicted nearly 
a year. After once puiging her, he gave her twice 
a day half a dram of Venice soap, boiled in six ounces 
of milk till- reduced to three, for each dose; which, in 
about thirty days, completely cured her. 

An excellent Lip Salve. 

TAKB.a quarter of a pound of hard marrow from the 
bone, melt it over a slow fire, as it gradually dissolves 
pour the liquid into an earthen pipkin; then add to it 
an ounce of spermaceti, twenty raisins of the sun 
stoned, and a small portion of alkanet root, suflBcient 
to give it a bright vermillion colour. Simmer these 
over a slow fire for ten minutes; then strain the 
whole through muslin, and while hot stir into it a tea- 
spoonfull of the balsam of Peru. Pour ii out into 
small boxes, and as soon as it stiffens it will be fit for 
use. 

To make Oyster-shell Lime Water. 

Takb a pound and a quarter of oyster shells, burnt 

m an oven, or upon strong wood or a coal fire, and 

when red hot and thoroughly calcined, throw them 

into a gallon of cold water; from which, after stand- 
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ing four hours and being well stirred, the liquor 
should be filtered through paper, and bottled and 
closely corked for use. Old oyster shells are better 
than those more recent, as the salt they then contain 
makes them apt to crackle and fly. The Duke of 
Beaufort made use of this preparation for the gout, 
and found great benefit from it. 

■PonuUum for the lips. 

M»^ ai\ ounce of spermaceti with an ounce of the 
oil orvitter almonds and a little powdered cochineal; 
melt all togethei^, strain it through a cloth in a little 
rose-water, and rub the lips at night. 

Liquorice Cough Lozenges as ntcule in France. 

Put into an earthen vessel a quart of river wa- 
ter, with a pound of fresh liquorice scraped and cut 
into very small pieces, two pinches of French or 
pearl brandy, and four apples; boil the whole over a 
very slow fire, for four or five hours, till all is 
thoroughly done, and the liquor reduced X^ a pint or 
less; and then mixing it together as much as possi- 
ble, pass it forcibly through a sieve. Into the vessel 
which receives this mixture put a pound of clarified 
syrup, and two ounces of gum tragacanth; mix and 
dry up this composition over the fire, stirring it con- 
tinually with a wooden spoon till it no longer sticks 
to the fingers, and then empty it on a ' slab, or a tin 
oT copper plate, rubbed over with a little oil. When 
it is quite cold, cut it into lozenges, and place them 
to dry in a warm situation. They miiy be taken at 
pleasure and are said to be of efficacy in curing ca- 
tarrhs^ coughs, Sec. 
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Grmkshanii*9 ^niment for a Lumiago or RheU" 

fnatUm in 4he Bad. 

Make into a liniment spirit of sal ammoniac six 
ounces; olire oil two ounces; and powdered camphor 
one ounce, applf it plentifullsr to the part affectedi 
and it^ will seldom Ml of giving relief in this com- 
plaint as Weij^as in the sciaUca and other rheumatic 
affections. 

Esitnce of Lemon, ♦ ^ 

Tbis fine volatile oil may be prepared by macera* 
ting thfe rasped rind in a very little water, closely co- 
vered up, and immediately distilling it with a very 
gentle heat. 

Tonquineae Remtdy Jfhr the Bi^ of ^i. Mad D(^, 

TaKb of native and factitious cinnabar, levigated 
as finely as possible, each 24 grains; then rub them 
well together with 16 grains of musk, till that also is 
reduced very fine. Give the whole at a single dose^ 
in a small teacupfull of arrack or brandy, as soon as 
possible after the bite has bsen received, and on the 
thirtieth day following let the person bitten take ano- 
ther dose. Should any sympitoms of madness have 
appeared before taking this medicine, the" second dose ' 
most be administered an hour and a half after the 
first. This is considered in the East Indies and 
China as an infallible remedy for that dreadiiil 
^sorder. 

Rmedyfbrthe Mu of a Mad Dog~takenfrom €» 
oid fnanuscript-^which is said to hofoe kp^ 
found a never failing remedy. 

Drink, immediately afi:er being bitten, a pint of 
white wine vinegar, and wash the part weli ^nd often 
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with the like vinegar. >l^xt morning, drink another 
pint of vinegar, and having lost eight ounces of 
blood, take a large spoonful of the expressed juice 
of rue; repeating the vinegar as w^l as the rue the 
two next mornings fasting. " This remedy, at least 
as regards the rue, is mvch like one in 9 la|i8 Lon- 
don Magizine, communicated by ait'^nglish hus- 
bandman of the name of Webb, which he is said 
for mz^Y years to have used with great success." 

f WthVs famous remedy for the Bite of a Mad Dog. 
^ {Recommended in the London Chirurgical and 
\^ Medical Remew^ a» an efficacious cureJ) 

Take of the leaves of the tender buds of rue, cut 
^uite small, about a gill» beer measure; the same 
quanUty of large or Common garden box- cpt small; 
• to which add nine leaves of red sage, fair and with- 
^ out blemish, cut small in the same manner. Take a 
[ half pint of fine new wheat flour, and about a table 
I spoonful of yest; mix it with the herbs in the mari- 
\ ner of dough, let it lie about half an hour, then bake 
; or broil it over the coslIs; take one third of this quan- 
tity in new milk evei7 morring. This is the quanti- 
I t? for a man or woman, and the same for a sheep, hog, 
' or dog: but for a cow or a horse the quantity of the 
i rue and the box must be doubled, but only i)ine leaves 
of the sage; give it in inilk or some other liquid.— 
HaV£ this quantity of the box and rue will answer for 
a colt or calf, but there must be nine leaves of the 
sage. Half the quantity of rue and box will answer 
for a small child, but the sage must be the same. 

Webb mentions his father having cured some men 
after they were mad. In those cases he took a tea- 
cupfuU, the quantity first named, of the rue and box 
each, with nine leaves of sage, boiled them well in a 
pint of milk, and gave it as soon as possible^ 
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N. B. The herb called skullcap ha$ been latdy ^v 
coTered to' be a cure for thk dreadful disorder, when 
tak«n in seasoB. 

FMsk Memedy for the BiU ef a Mad Dog as di- 
scribed by Dr. Mfnaia^ Physician to the King 
of Behind. 

Ikstantlt cover the wound with fresh earth or 
with snufiT to imbibe the saliva of the.aninial and 
then wash it with water. Warm at the same . tiiac 
half a pound of fresh butter in four times as tuucli 
tinegar, and when the wound is cleared, apply a com- 
press of linen steeped ki thai inixtare, and mwtes 
it very often wiHi the same for nine, days, after whicli 
r^nove the GQm^es% and cure the wound in the 
usual way. Duringr^^^^' ^oae the vi«egar minture is 
used extertwilyr the patient mu^t take fcHir tunes a 
day, doses of an ounce and a. half each of vinegur, 
wanned with a little freah butter; and also use» as 
eomnum drinfc» ior ait lea«t fifteen days^- pure water, 
acidulated witln vinegar and lemoti, or citron juke. 
The patienti if f lietbosic may be bled, 

Artificiai J^Aisk. 

Add to om dram of oil of amber, by small portions 
ata timej fout tfmes the qtiantity of nitrous acid, or 
aqualbrtis, carefiillf stlrriiYg them together with a 
gmss redall'the timfe, and continuing so to do till the 
whoid is converted into a yellow rosin, possessing the 
smell of musk In* gteat perfection. It must t>f course 
be kept closely stopped up, like real musk, and mvfi 
in most medical cases, supply the place ofthat valua- 
ble and eatpensive drug*. 
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OU €f£rcnm Paper for Ainuu 

Ta^ * I»ece of the thickest tiQaarse Jbrom p«Dien 
Mid (tap It in the best salad oil, then sot the oaneron 
fire, and carefully preserve all the oil that drops, 
tor IMC. This is said to be an admirable remedy ior 
burns. Oil of writing paper, collected in a samilar 
manner, b often recommended for ihe tonthach. 

Cajeput Oil for the JEyes, Idheumatism, GMt^ 

Toothache &fc. 

This fine ethereal oil is brought from the East In- 
dies, and has but lately been known in England or 
America. For chionic complaints of the eyes, a few 
drops being poured on a piece of soft linen- cloth, and 
suffered to evaporate, while held close to the eye, 
over which the cloth is afterwards to remain tied all 
night, has proved highly serviceable. In acute rheu- 
matisni, and even in the gout, it often affords relief, 
on anointing the affected part, having a remarkable 
tendency to open the pores. It also cures violent 
headaches on being applied to the temples, or inhaled 
through the nostrils. In toothaches, from what- 
ever cause it may arise, the cajeput oil is absolutely 
legarded as a specific, whether the affection proceeds 
ftoin a carious or hollow tooth, rheumatic acrimony, 
m a catarrh, &c. For this purpose it is to be 
dropped on lint, and placed in the hollow of the 
tooth, or even around the gum, when it is generally 
ef&cacious in immediately affording ease to the auf- 
ferer. In painful chronic disorders, or paralytic 
complaints, its use is attended with the most saluury 
consequences. The tree which produces this «hI is 
said to be frequent on the mountains of Amboyna 
and the other Molucca islands, and particularly the 
island of .Banda, from whence great quantities are 
Bent annually to Holland. 
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Antidote to Opium or Laudanum* 

Thb deletereous effects of opium may sometimes be 
happily counteracted by a proper quantity of the acid 
juice of lemon taken immediately after. For in-. 
stance four grains of opium or one hundred drops of 
laudanum form a large and often fatal dose; but if ao 
ounce of pure lemon juice, or twice that quantity of 
good vinegar, be added to every grain of opium or 
every twenty-five drops of laudanum, such compound 
will most certainly produce a very different effect 
Instead ef stupifying the head and producing trouble- 
some costiveness, it wiil not only afford relief to the 
bowels, but also cause a degree of cheerfulness never 
obtained by the use of opium alone, or even strong 
liquors, and afterwards occasion a composed and re- 
freshing sleep. For this reason the use of vegetable 
\ acids cannot be too strongly recommet^ded to those 
who are habitually under the necessity of taking con- 
siderable doses of opium. 

Sir Hans Sloane^s celebrated Ointment for the 

Eyes, 

Take prepared tutty one ounce, prepared blood- 
stone, two scruples, aloes in fine powder, tweWe 
grains; mix them well together in a marble mortar, 
with as much viper's fat, or bear's grease, as is re- 
quisite to bring the whole to the consistence o( a 
soft salve. It is to be applied with a hair pencil, the 
eyes being a little opened. This is a very approved 
remedy. 

Oxymel of Garlic^ for Asthmatic Complaint^, 

Rheumatism^ isfc. 

Boil, in a pint of vinegar, half an ounce each of 
cleansed caraway and sweet fennel seeds, for about a 



In Medicine. 121 

^ttarter of an hour, then take it off the fire, slice in 
three ounces of garlic, and cover it closely up- As 
soon as it becomes cold, the liquor must be strained 
and expressed^ and mixed, by the heat of a water- 
bath, with a pound and a quarter of clarified Jioney, 
to a proper syrupy consistence. A teaspoonful or 
two of this oxymel, taken occasionally, particul^ly 
night and morning, will scarcely ever fail of proving, 
beneficial to all persons afiiicted with an asthma. It 
is also frequently serviceable in rheumatic com- 
plaints, especially when assisted by warm eiAbroca- 
tions. 

Genuine Opodeldoc. 

Mix an ounce of spirit of sal ammoniac, with a 
quarten.of an ounce of spirit of opodeldoc, or the com- 
pound saponaceous liniment; and when wanted for 
ttse^ add half an ounce of the best white wine vine- 
gar, shake the whole well together, and rub the 
part affected till it appears lathered as with soap. 
This is a good remedy for all kinds of bruises, sprains, 
Scc.9 and is found to be efficaceous in such recent 
rheumatic affections where external applications are 
proper. 

Dr. Willoughbips celebrated Pills for the Palsy ^ 
CowotUsion Fits which ajlsct the head^ Va^ 
poursy Insanity^ &Pc. 

Take equal parts of galbanum^ assafoetida and saf- 
fron,* dried and powdered; beat them well in a mar- 
ble mortar, with suiBcient mithridate to make a good 
consistence for pills; and, to each ounce ^ after the 
whole is thus mixed, put three drams of amber.-— 
Ke^p it closely covered in the manner of a conserve; ' 
and roll up, for a grown person, two large pills, 
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ever3r night and morning, to be taken for at least a 
month. 

Long^s Pills for a sick headach. 

Takb castile soap one dram and a half; rhubarb, 
in powder, forty grains; oil of juniper twenty drops; 
syrup of ginger , a sufficient quantity to form the 
whole into twenty pills. The dose is two or three of 
these pills, to be taken occasionally. 

Analeptic Mils. 

Mix twenty grains each of Dr. James's powder^ 
Rufus's pill, and gum guiacum, with any syrup and 
liqourice powder or flour sufficient to make the 
whole into twenty pills. Twenty grains of rhubarb 
may be put instead of Rufus's pills, if the small 
quantity of aloes therein contained should prove 
heating. 

Cure for a Pimpled Face. 

Takb an ounce each of liver of sulphur, roche alum, 
and common salt, and two drams each of sugar-candy 
and spermaceti; pound and sift these articles, then 
put the whole in a quart bottle, and 'add half a plot 
of brandy, three ounces of white lily water, and the 
same quantity of pure spring water; shake it well 
together, and keep it for use. With this liquid the 
face must be freely and frequently bathed; being 
always attentive first to shake the bottle; and, on 
going to bed, lay all over the face a linen cloth which 
lias been dipped in it. In ten or twelve days, at 
farthest, it is said, that it will effect a complete cure. 
One thing is certain, that nothing in this composition 
can prove injurious. 



In Medicine. 123 



Grand Ptisan^ or Diet Drink of Health and Lon-. 
gevitz/y by Mr. De Sainte Catherine^ a celebra^ 
ted French physician^ ivho attained nearly the 
age of one hundred and twenty years. 

It is thus prepared. Take about a quart of the 
best sifted and well-washed oats, and a small handful 
of wild succory roots, newly drawn out of the earth; 
boil tliem gently in six quarts of river water for 
three quarters of an hour, and then add half an 
ounce of crystal mineral, and three or four spoons* 
full of the best honey, or a quarter of a pound of 
it in weiglit. Let the whole now boil half an hour 
longer; tlien strain it through linen, put the liquid 
in an earthen vessel and leave it covered to cool.— - 
For persons of a bilious habit, only half the quantity 
of honey should be used, as the sweetness has a ten- 
dency to increase the bile'. Two good glasses of 
this ptisan should be drank every morning fasting, 
without eating any thing for some hours; and the 
same quanUty three hours after dinner. This 
course must be continued for fourteen days, without 
bleeding or confinement, or taldng broth, new-laid 
^gg^ or Any other particular diet, but in all respects 
living as usual. The weak and infirm need only 
take a single glass, and they will not fail to feel the 
good effect. Persons who are overburthened with 
fiesh and are costive, are recommended to commence 
drinking it by some previous purgative; after which 
it will prove more efficacious. The ptisan is easy to 
take and pleasant in its operation; causing no griping 
pains or other disagreeable sensations. It is un- 
doubtedly an excejlent medicine. 
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Embrocation for the Rheumatism^ Palsy ^ &?c. 

Takb four ounces each of good fresh butter, and 
common hard soap, a quartern of brandy, and ten 
ounces of the white flart only of leeks, torn or twisted 
off from the green, but not cut with^ a knife, or 
washed. Put the butter into a pipkin, add the while 
ofthe]eeks torn and broken small, set- the pipkin 
in boiling water, stir the ingredients till they are 
well mixed, and quite soft, and then put in the thin^ 
scraped, soap. When that also is well mixed, 2M 
the brandy by degrees, and continue stirring the 
whole till it becomes an ointment. With this rub 
every part well which is affected by the disorder) 
morning and evening before the £re till the skiD is 
completely saturated. This, in most parts of France, 
is considered a never filing nemedy. 

Farmer's American Receipt Jbr t&e Rheumatism* 

Blsnd, by bruising togetiier, two cloves of pafGeCt 
and a dram of gum^mimoniac; and mixing up the 
mass with a little water, make it into two or three 
bolusses and swallow one every night and menung. 
Drink while taking this remedy, a ^very strong sassa- 
fras tea, having the tea-pot constantly filled with die 
clups. This is generally found to banish the rheo- 
matism, and even' contraction of the joints after tak- 
ing it for a few days. 

Rice Jelly. 

This is one of the best and most nourishing pre- 
parations of rice, particularly for valetudinarians or 
convalescents. It is thus made: Boil a quarter of a 
pound of rice flour, and half a pound of loaf sugar, in 
a quart of water, till the whole becomes one uniform 
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gelatinous mass; then strain off the jelly and let it 
stand to cool. A little of this salubrious food eaten 
at a dme, will be found very beneficial to those of a 
weakly and infirm constitution. 

Genuine Vegetable Syrupy for the Scurvy andScor^ 

butic Eruptions. 
To four beer quarts of good rich sweet wort, add 
half a pound of sassafras, an ounce of sarsaparilla 
aad four ounces of daucus seed, commonly called wild 
carrot. Boil them gently over the fire for three 
quvters of an hour, frequently putting the ingredi- 
ents down with a ladle, then strain the same through 
a cloth. To each beer quart of this liquor put one 
pound and a half of good thick molasses. Boil the 
same gently for three quarters of an hour, scumming 
it ail the time; put it into a pan and cover it till cold, 
then bottle it for use. Be careful not to cork it too 
tight. The dose recommended is a moderate tea cup- 
ful in the morning at rising, and the same quantity on 
going to bed. It was continued by the communica- 
tor till he had taken nineteen or twenty wine bottles 
of it; during the period of taking it he abstained from 
aoinrial food, fish, greens, or high seasoned saucesi. 

Excellent Soap for Medicinal Purposes. 

The lie, being made as for common soap, is to be 
first filtered, and then concentrated by evaporation, 
to such a degree, that a phial capable of containing 
only two ounces of water, will hold nearly three ounces 
of this lixivium; one part of which is then to be mixed 
with two parts of fine, olive oil, or oil of sweet al- 
monds, in a stone vessel. These ingredients being 
occasionally well stirred, a firm white soap will be 
fobtam^d, without heat, in the course pf a week;. 
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This may be used on almost every occasion where 
soap of any sort is medicinally prescribed, and the 
particular soap -mentioned may not easily be dbtadna- 
ble. It is very efficacious in dissolving those stroBg 
concretions which form in several parts of the body 
porticalarly in the kidneys and bladder. 

Ineomfiarabie FundgaUo^Jhr a sore Throat. 

Boil a pint of vinegar and an ounce of mjirb 
well together about half an hour, and then porurthe 
liquor into a basin. Place over the basin the \zi^ 
end of a funnel so as to fit it, and the small eod, 
iSbxxi being taken into the patient's mouth, the fume 
will be inhaled and descend to the throat. It must 
be used as hot as it can possibly be borne, and re- 
newed ey^Tj quarter of an hour, till a cure is ef- 
fected. This excellent remedy will seldom or ne- 
ver fail, if persisted in only for a day or two, and 
sometimes ror a very few hours, in the most dange- 
rous state of an inflammatory or putrid sore throat, 
or even a quinsy. 

Speedy Cure for a Sprain. 

Takb a large spoonful of honey, the same quan- 
tity of salt, and the white of an e^^^ beat the whole 
up together Incessantly for two hours, then let it 
stand an hour and anoint the place sprained with the 
oil which will be produced from the mixture, keep- 
ing the part well rolled with a good bandage. Tlus 
is said, generally, to have enabled persons with 
sprained ankles to walk in twenty-four hours, eo* 
tirely free from pain. 

Cure for a Sprain. 
Put an ounce of camphor, grossly pounded, into a 
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pint bottle; and, adding a liailf^iit ef r^ctifiod spirits 
of wine, nearly fill up ihe bottle with bullock's gall. 
Let it stand two or l^ree days by the fireside, shak- 
ing it frequently, till M the camphor be complevely 
dissolved, and keep it very closely stopped for use* 
The part affected is to be bathed plentifully, every 
three or four hours, till relief be obtamed. This em- 
brocation, which is stated to'be very efficacious, may 
be quickly prepared by at once mixing common spi* 
ntofwine aud camphor, with an equal quantity of 
•zgalL 

Expeditious and effectual cure for the St, Aiu 

thom/^s Fire. 

Tasis equal parts of fifie sprits or oil of tttrpen* 
due, and highly rectified spirits of wine, mix tkem 
well togetheri and anoint the &ce gc^y with « 
feather dipped ia it immediately after shaking the 
bottle. Do this often, always first shaking the bottlei 
and taking care never to a|^prdash the eyes, and k 
will generally eifect a cure in a day or two; for 
though it seems at first to infiame, it actually soflens 
and heals. This receipt is transcribed from a va* 
luable collection* 

Doctar MacSride^s Simfite Remedy for the Stone. 

Boil thirty unroasted coffee berries in a quait of 
wster, dli the liquid becomes of a greenish htte; half 
a pmt of which is to be taken tvety morning and 
evemng, with ten drops of the sweet spirit of nitre. 
It will be proper, while using this medicine, occa* 
^lonally to open the bowels by takhig a spoonful or 
two of castor-oil. This simple remedy is said to 
have been administered with great success in this 
most painful disease. 
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A hig-hly recommendfid cure for the Stone or 

GraveL 

Take a large handful of the fibres or roots of the 
garden leek, put them into two quarts of soft water, 
coyer it close and let it simmer gently over the fire, 
till it is reduced to one quart. Pour it off clear and 
drink a pint of it in the course of the day, at morning, 
nooD) and night. This is the quantity requisite for 
an adult. In the case communicated this prescrip- 
tion was strictly adhered to for five or six weeks, 
when the stone was dissolved and gradually discharg- 
ed9 and in about six weeks a pei-fect cure was effected. 

Mr. LynanCs curious und simple method af du- 
sohmg Sal Ammoniac in vinegar ^ with Jixed air^ 

Put a pint and a half of distilled vinegar into a de- 
canter, with a closely fittied glass stopper; then in- 
troduce an ounce of pure sal ammoniac, previously 
broken into lumps but not too limall; because, by 
plunging it into the liquor too suddenly, the extrica- 
tion of the gas would be so quick as to occasion its 
^ssipation in a considerable degree. The stopper of 
the decanter must be immediately tied over with a 
piece of leather, and the whole left undisturbed. 
Some weight or pressure may also be added on the 
top of the bottle, more effectually to promote or fa- 
ciUtate the combination of the carbonic acid gas with 
the water. In a few hours the ammoniac will be dis- 
Bolvedf and the carbonic acid absorbed by the liquor. 
By this simple process, while the acetated water of 
ammoniac becomes strongly impregnated with fixed 
air, it is almost wholly deprived of that disagreeable 
taste which attends this medicine in the usual mode of 
preparing it. 
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RusfiworMs Admirable Breast-Sahe. 
Put into a new pipkin, a pint of the' best sallad oiI> 
and thinly slice into it a quarter of a pound of yellow 
bees wax; set it over a slow but clear fire, and ke«p 
stirring it till ready to boil; then take it off, stir it tfll 
a little cool, and put into it two table spoonsfull of 
the best honey. This being well mingled, «et it oyer 
the fire and put in six ounces of diachylon cum gum- 
mis, sliced very thin. The whole beinjg: iueorporaited, 
• take it off the fire, and continue stirring it till entirely 
^ cdd, to prevent any sottlementat^he bottom. K^cp 
It close covered for use, and when wanted, vp^ead i1 
thick, and dress the affedted breast with it twice i 
J %. If the humour is. capable of behig disperse^ 
^ will effect it, and at any rate will occasion it ' 
^i^k with more ease. The psltient Should drink'balli 
^Bk and refrain from all si^t meatsoriitrong liquor!* 
|ti8 also a very good salve for old ulcers, sore leg^^ 
'St. AttHumy's *re, tetters, swellings, 'wirethidr red <f 
i'^'^ite, and is excellefltfor the 1ting*6 evil, and flr 
I pBco irounds. Where lihere are 'holes they should 
w tested with the ssOvc. / 

Dr. Fordyce's Decoction ofSarsaparilla* 

To three ounces of the sarsapariUa root as fresh 

uit am be procured, add three quarts of river wateri 

^ boil it immediately in an jopen block tin or cop 

per vessel. Let it boil away to two pints of the strained 

liquor; that is, to about two pounds avoirdupois. Add 

auttle liquorice root to render it more palatable. This 

quantityis to be givenat two or three doses, and^itlier 

I J^*>*iiaorcold.as is most agreeable, once every twenty- 

: feurhours. Every other day it must be made fresh, and 

«*t which is not used the day it is boiled must be 

I *«pt in a cold cellar. 



I. 
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Excellent Remedy for contractions of*the Sinewi^ 
stiffness of the Joints^ &rc. 

Bkat as thin as possible the yolk of a new-laid egg, 
and then add by a spoonful at a time, three ounces of 
pure water; agitating the mixture continually, that 
the egg and water may be well united. This liquid is 
to be applied to the part contracted, either cold or 
milk warm, rubbing it for a few ,minutes, three or 
four times a day. 

Famous TablettesdeGuimauve^or French Lozemp 
of MarshmallorvSy being their grand Remedtip 
all sorts of Coughs. 

These lozenges are of two sorts, the simple and 
the compound. For the first, cleanse and scrape roots 
df marshmallows, freshly taken out of the grouod, 
ind boiling them in pure water till they become quite 
toft, take them out, beat them in a marble mortar to 
ihe consistency of a fine smooth paste, and place it 
4n the top of an inverted sieve to obtain all the pulp. 
vhich can be forced through the sieve with the as- 
sistance of a wooden spoon, then boil a pound andt 
hilf of loaf sugar in six or seven ounces of ros*' 
witcr, to a good solid consistence, and whisk it upi 
off the fire, with a quarter of a pound of the marsh* 
mallow pulp; after which place it over a gentle heat, 
to dry up the humidity, stirring it all the time, and 
when a good paste is formed, empty it on pa?^ 
hrushed over with oil of sweet almonds, roll ito^t 
with a straight rolling-pin, and cut it into lozenge* 
with a tin lozenge cutter. The compound lozengesj 
celebrated as famous for curing the most inveterate 
cough)^ the asthma, and even the consumption, hf 
being taken about a dram at a time, and suffered 
gradually to melt in the mouth, as the former are to 
be used, are thus made: Take two ounces of the 
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pulp of boiled marshmallow roots^ three drams ^ach 
of white poppy seeds, Florentine iris, liquorice, and 
powdered gum tragacanth, pound together the poppy 
seeds, iris, and liquorice, and then add the powdered 
tragacanth. In the mean time, having boiled a pound 
of loaf sugar dissolved in rose-water, to a syrup of 
good consistence, , mix into it. off the fire, first the 
pulp, and then the powders to compose the paste, 
which is to be rolled out in oiled paper, and cut into 
lozenges like the former. This is sometimes made 
without fire, by mingling the beaten root, powders, 
axMl sugar in a marble mortar, till the whole becomes 
a fit paste for the purpose. 

Admiral Gdscoigne* s Tincture of Rhubarb — taken ^ 
from a valuable old manuscript collection of Re* 
ceipts, 

TikKB half an ounce each of powdered rhubarb, 
imyrrh, and hiera*picra, with a little cochineal, and 
but them into a bottle with one quart of the best anise 
lieed water. When it has stood four days it is fit for 
llse, and may be taken, a small wine-glass full at a 
[time, for any pains in the stomacher bowels. 

j Flemish Tincture for the Teeth. 

Fen this celebrated tincture, take of tincture of 

\ amher two table spoonsful!, tinctures of sead lac and 

of masticb each one ounce and a half, tincture of 

myrrh one table spoonfull, rose-water eight table 

Bpoonsfull, and orange flower water four table spoons- 

ull. 

Tincture for the Teeth and Gums. 

Mix six ounces of the Peruvian bark with half an 
mnce of sal ammoniac. Shake them well a few mi- 
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nvtes everjr time before the tincture 18 used. Theme- 
thod of :U9}i>g it isy to take a tea spoonful and hf^d it 
near the te^; t^ieo witfr a finger dipped in it rob 
the teeth and gums, which iire afterwards to be Traih- 
ed witb wacm water. Tliis tincture not only corei 
the> tooth-ache^, bat preserves both the teeth and 
gmns^and nmkes^em adhere to each other. 

Dekcofa Famous Opiate for the Teeth, 

Taks powdered myrrband dragon's blood each an 
ounce, with bole ammoniac or armenian bole pow- 
dered orrice-root, pounded roche alum and g^round 
ginger, each half an ounce. Miic all well together in 
two ounces of honey, and put it in pots for use.. Some, 
prefer the following opiate, which seems to have beat 
founded on the preceding: Clarify half a pound of 
honey, and mix in it two ounces of armenian hole^ 
half an ounce each of powdered ditagcm's .blood and 
oil of sweet almonds, a quarter of an ounce of oil of 
cloves, four drops of essence of bergamot, and half a 
gill of honey water. 

Pill for an aching hoUow Tooth. 

Take half a grain each of opiiim and yellow sub- 
sulphate of quicksilver^ formerly called turpith mi- 
neral, make them, into a pi|l, and place it in the hoU 
low of the toc^h some hours before bedtime4 with a 
small piece of wax over the hole, when it is said ne- 
ver to -fail effecting a. complete cure. It was xommu* 
nicatedby a learned physician, at Yoris. 

For the Toothaeh^^From a London Magazine for 

1811. 

Prsfars- an infusion of the root of the narroir 
leafed dock, in the following manner: After washing 
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the roots cJean, bruise them all, and pour boiling wa- 
ter on them in a basin, until they are covered. Drink 
ofthisfr^sfajy made a, teacupfu 11 for three mornings 
in succewion. Then* every other morning for a week 
or ten 4ays. After whicby omit it for nine days, then 
begin anew and proceed as before. It will usually be 
found to succeed- after the second course. It is re« 
commeoded by Mr. Merrick, who. declares that he 
has derived a permanent cure from its use. 

West India JBitters^ or Toussainfs Anti-BUitms 

Drops. 

Take three drams of Seville orange peel, two. 
dnms of gentian root, one dram each of cardamums, 
gruns of paradise and gallengals, jh^f adram each of 
nutmegs and cloves; one scruple each of saffron and 
cochlBeal, and half a handful each of chamomile flow* 
ers and Roman wormwood, infuse the whole in two 
quarts of brandy^ rum or white wine. After it has 
stood for some time, pour off what is clear, and add 
to the ingredients a quart more of either liquoi^ 
though brandy is considered as best for the purpose. 
This too, having remsuned a somewhat longer timOf 
and been occasionally shaken, may in like manner be 
poured off for use. Two tea spoonsful! are directed 
to be taken an hour before dinner in half a glass of 
vine. 

An excellent VegetMe Balsam for soreness of the 

Breast^ Coughs^ fc?c. 

Dissolve over a fire one pound of white sugat* 
candy in a quantity of white wine vinegar, say about 
three pints, until it is reduced by evaporation to one 
pint; during the operation let as much garlic as pos- 
sible be dissolved with it. This preparation will an^ 
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swer all the purposes of Godbold's vegetable balsam, 
and is probably the same. 

« 
Russian remedy for a Vertigo. By Dr. Rogm^ 
Physician-General to the Russian Navy, 
Mix half an ounce each of Hoffman's anodyne mi- 
neral liquor, Sydenham's liquid laudanum, and sue- 
cinated spirits of hartshorn. The dose is fifteen drops 
to be taken in the morning. 

Genuine Receipt for making the invaluable Coti- 
al Liquor^ called Vespetro^ recommended by tk 
late King of Frmce's Physicians', in all coin- 
plaints of the Stomach, Indigestion, Vomiting 
Colic, Obstructions, Strangury, Gravel, VertigO) 
Rheumatism, Shortness of Breathy &?c. 

Take a thick glass or stone bottle that will hoW 
considerably more than two quarts, and put in^J^ 
about two quarts of the best brandy, adding the fol- 
lowing seeds, which must be first coarsely bruised 
or pounded in a mortar; that is, two dirams of angelica 
seeds, one ounce of coriander, and a large pinch each 
of fennel and anise seeds, then squeeze in the juip® . 
two fresh lemons, putting in also their yelldw rinoSf 
add a pound of loaf sugar, and, well shaking ^^e^' 
tie from time to time, let the whole infuse for/'V 
days. In order to clear the liquor, then strain i^ 
through a cotton bag of filtering papar, and bottled 
up carefully and closely corked. It must be taken a 
small cordial glass at a time, more or less ofte^ a^^ 
cording to circumstances. A table-spooufuJl ^f.|j 
for four or five successive mornings^ is said to 1^^ 
the worms in children; and on rubbing with a *"* 
quantity, the nose and temples fasting, it serves a 
preservative against the ill effects of damp ^^ ^ 
wholesome air; and, adds the communicator, a g^^ 
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m«p of pixduty and respectability, assured me that 
having for some .time been troubled with a;j hepatic 
fluX) the use ot this liquor carried it olT and entirely 
cured him. 

Vinegar of the four thieves. 

Put into a stone jar a handful each of rue, worm* 
wood) sage, lavender, mint, and rosemary, and pour 
00 them a gallon, of the best vinegar. Stop it close 
and iet it stand to infuse within the warmth of a fire 
for eight days, then strain it off, and to every quart 
put three quarters of an ounce of spirits of wine and 
camphor. Rub the temples and loins with this prepa* 
ration, wlien exposed to contagion, before going out 
in the morning; wash the mouth with it, snuff some 
up the nostrils, and carry a small sponge dipped in ity 
to smell occasionally, on visiting where there is any 
danger of infection. 

Remedy for Wind in the Veins; a good Carminative. 

Take equal quantities of powdered liquorice, ca- 
raway seeds and sugar candy; to which add a third 
part of rhubarb and the like quantity of cream of tar- 
tar, both finely pulverized. Of this mixture, take a 
lea-spoonfull three or four times a day, either by itself 
or in a glass of wine. It should be continued about a 
week. It is gently laxative, and is excellent for ex- 
peWmg wind and easing pains in the bowels, &c. 

Receipts to cure Warts. 

Takr the inner rind of a lemon, steep it for four- 
and*twenty hours in distilled vinegar, and apply it to 
the warts. It must not be left on the part above three 
hours at a time, and is to be applied afresh every day. 
Or divide a red onion, and rub the warts well with it^ 



136 Sekct Receipts 

or anoint them with the milky juice of the herb mer- 
cury seyeral times, and they will gradually waste 
•way. 

Greek remedy for a Weak Stomach. 

Iirrusji, in a pint of wine, one dram each ^f pow- 
dereti myrrh, frankincense, wormwood, and castor, 
lor eight or ten days, of which take a gl^ss after din- 
fier and it will wonderfully assist digestion. 

An Infallible remedy for Whttloes. 

M AKB a strong lie of vine ashes; and in this, warm- 
ed, let the finger soak a good while. To keep up an 
equal 4egree of warmth, every minute pour into the 
vessel a^ttle more hot lie. Repeat this operation two 
i>r three times, and you will soon find the good effect 
of it. 

Remedy for a Whitlom. 

Mix in a phial one tea spoonfuU of tincture of 
opium, a dram of camphor dissolved in an ounce of 
spirits of wine, and twenty drops of extract of saturn. 
Bathe the whitlow with a little of this liquid, and keep 
it covered with a fine linen rag, frequently wetted in 
the same, till the cure is effected. An ointment made 
with two ounces of mutton suet, an ounce of finely 
pdtmded rosin, and half an ounce of olive oil, is also 
a most assured remedy for a whitlow or a felon. 

For the Whooping Cough. From a London PubR- 

cation for 1810. 

Make an ointment of the essential oils of alder, 
caraway, and rosemary, mixed with rose leaves and 
chamomile flowers, and rub the pit of the stomach 
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with it on going, to bed. This is said to be an effectu- 
al remedy. 

. To detect Lead in Wine* 

Boii tog^ether in a pint of water an ounce of quick 
lime and half an ounce of flour of brimstone; and 
when the liquor, which will be of a yellow colour, is 
cold, pour it into a bottle, and corking it up, keep it 
for usef. A few drops of this liquor, being poured into 
a glass of wine or cyder which contains lead, will 
change the whole into a colour more or less brown, 
according to the lead which it contains. If it be free 
from lead, the wine will be rendered turbid by the li* 
quor, but tbe colour will be rather a dirty white than 
a blackish brown. 

Syrup -of Angelica Root far the Influenza* 

Boil down gently for three hours a handful of an- 
gelica root in about a quart of water; then, straining 
it off, add best virgin or liquid honey sufficient to 
make it into a balsam or syrup; and take two tea 
spoonsful every night and morning as well as often 
in the day. If there be any hoarseness or sore throaty 
add a few drops of nitre* 
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DISEASES IN ANIMALS. 



Doct. Morgan* s (qf Jersey) Receifiifor the cure 
qfihe BottB in Horses. 

Takb a table spoonful of unslaked lime, and let 
it be given with the water, or the feed of the horse 
at night and morning, reguiarljr for three, four or 
five days, and it will completely expel the botts. 

Doct, Loomis** (of V* Carolina) celebrated Receipt 
for the cure of the Botts, 

Make a drench, composed of. half a pint of new 
milk, a gill of molasses, an ounce of copperss, two 
table spoonsful of common salt, and half a {unt of 
warm water. Give this to the horse once or twice 
a day, for a few days, and it will be sure to reliere 
him. 

Remedy for a Cow or Ox losing the Cud. 

Mix together an equal quantity of sour leaven aind 
common salt, then add a piece of loam or brick clay 
equal in weight to the whole; break and mix all these 
well together, and then add as much urine as will 
suffice to beat it up into a paste. Make this into tvro 
or three balls as big as^ the creature can swallow, 
force one of these doMm his throat every three days, 
and it will cure him. 
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Infallible cure for the Gripes in Horses and Cattle. 

On perceiving the first symptoms of the gripes in 
a horse, ox, xow, Sec. fold a large sack* or coarse 
sheet of cloth, in four, and let it remain some time 
in boiling water, then, conveying the vessel to the 
stable, clap the hot sack or cloth on the aninul's 
loins, covering it over with a warm blanket. The 
animal must be kept in a close place, free from any 
admission of cold air. The pain is usually removed 
in less than eight minutes, and the cure is certain 
where tlie animal stools soon after the application. 

A Remedy for cattle that are Hide^Bound. 

FiEst bleed the ox, then mix together half an ounce 
of bay berries powdered, and a quarter of an ounce 
of powdered myrrh; brew these together in a quart 
of warm ale, and give it to the beast every other 
morning; let him be kept quiet, and fed with good 
hay, and «fter four doses of the medicine be turned 
into a good pasture. 

For the Murrain in Cattle. 

Mix a pint and a half of wine which has stood se- 
veral days exposed to the air, with two ounces of 
hens* dung; give it to the beast every evening for 
four times, or more if needful. 

This is a plain simple remedy, but it possesses 
great powers. These ingredients abound in a vola- 
tile salt, which will have great effects in this disorder 
as is abundantly proved by experiment. 

A cure for the Pants in Cattle. 

Mix a quart of ale or beer with a gill of urine, to 
which add half an ounce of wood soot, and half a 
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spoonful of rennet; mix the whole well together, and 
gire it at two doses, one in the iporning the other in 
uie evening. Repeat this dose afterwards every 
morning before the beast has eat or drank, for four 
days, or till it is cured. 

ji cure for the Serai ches in Hqrsea, 

This troublesome disorder may be effectually re- 
moved by the following simple method. Make a 
strong soludon of copperas in water, so that the 
water is completely saturated with it, apply this to 
the part affected, rubbing it in gently with a cob 
each time. A few applications of this kind will 
generally entirely cure the complaint. 

Infallible Ointment for the Scab^ &?<?. in Sheep. 
Communicated by Mr, Stephenson^ of Marcham,, 
and now became of general use in that dtstem- 
per. 

Rub together in a mortar a pound of quicksilver 
and half a pound of Venice turpenthie, till the glo- 
bules of the quicksilver disappear, then add half a 
pint of oil of turpentine and four po-unds of hog's 
lard, and mix the whole into an ointment. The 
method of using it is to begin at the head of the 
sheep, and proceeding from between the ears along^ 
the back to the end of the tail, divide the wool in a 
furrow till the skin can be touched; in the mean time<, 
while the furrow is making, a finger slightly dipped in 
the ointment is to be drawn along'ltie bottom, where 
it will leave a blue stain on the skin and the adjoin- 
ing wopl. From this furrow, similar ones must be 
drawn down the shoulders, and thighs to the leg^s, as 
far as they are woolly; and if the animal be much in- 
fected, two more should be drawn along each side 
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parallel to that on the back, and one down each 
side between the fore and hind legs. Immediately 
after being anointed it is customary to turn the sheep 
amoQg the other stock without fear of the infecUon 
being communicated, and we are assured by Sir Jo* 
sepb Banks, that there is scarcely an instance of a 
sheep's suffering any injury from the application. 
In a few days the blotches dry up, the itching ceases, 
and the animal is completely cured. We should, 
however, recommend, on using this ointment, that 
the animal should be housed for a few days from the 
weather, should it prove stormy or damp, and not 
permitted to get wet, a caution requisite in all cases 
wfaere mercury is used. 

Remedy for the Staggers in Horses^ which has 
been found effectual in repeated triais. By a 
gentleman in /forth Carolina* 

T HIS distemper so fatal to that valuable animal, it is 
asserted, from the most respectable authority, may be 
cured by the following simple means: Take of the 
expressed juice of garlic six spoonsful, which pour 
down the horse's throat by means of a horn, or give 
it him in a drench. If the first dose should not relieve 
1dm, or be should appear to be maze headed, repeat 
it after an intermedium of two or three hours. The 
juice of the leek or onion given id rather a greater 
quantity, will produce nearly the same effect. As this 
disorder is an apoplexy of the nervous kind, it is 
presumed that the pungency of the liquid, by ex- 
citing powerfully the nervous system, effects the 
cure of a disorder hitherto considered as fatal. 

For etuting 0/ blood in cattle. 

Take a dram of sugar of lead, dissolve it in a pint 
of water, and drop into it fifty drops of spirits of 
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vitriol, give it to the beast cold, in thr^ doses, at 
night) the next morning, and the night following.- 
This is a very powerful remedy, and scarcely ever 
fails of success. It is, however, apt to bring on ^• 
orders in their bowels. To prevent this the creature 
must hkve a comfortable hot mash. This will com- 
monly prevent bad consec^uences. 
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PICKLING AND PRESERVING. 



Preserved Apples* 

Make a syrup of sugar and water, into which put 
a stick of cinnamon, and ^me orange peel, clarify 
it with the white of an egg, boil it, and strain it, then 
put in the apples whole, pared or otherwise, as you 
like, and stew thero oyer a moderate fire till th^ look 
clear. 

I 

Curious -and simple manner of keeping Apricots^ 
\ Peaches^ Plums y Refresh all the year. By M.^^ 
' Lemery. 

Beat well up together equal quantities of honey 

and spring water; pour it into an earthen vessel, 

I put ii\ the fruits all freshly gathered and cover them 

\ up quite close. When any of the fruit is taken out, 

wash it in cold water and it is fit for immediate use. 

Somersetshire Bacon. 

This greatly esteemed bacon is cured in the fol- 

I lowing manner. The sides or flitches are first placed 

in large wooden troughs, and sprinkled over all with 
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bty salt. Being left in this state to drain vtnj the 
blood, &c. for twemy-four hours, they are next taken 
oai, and wiped very dry. Some fresh bay salt iinow 
well healed in a large frying pan; and the trwighi 
iiavingin the mean time been well cleansed fromtbe 
first draining*, and the flitches replaced, the taf 
salt is rubbed over the meat, till it has absorbed i 
sufficient (juantity. For four successive days thiifiic- 
tionis every morning to be repeated; the sides bM{ 
turned only twice or every other day. If tire flitch) 
are large, as is usually the case, they should be iKp 
three weeks in brine; being turned ten times dun% 
that ^riod, and afterwards thoroughly dried irtbe 
usual maner, without smoke. 

iforfolk Bacon. 
For forty-two pounds of bacon, take four pounds 
of common salt; two ounces each of poiindfil silt. 
petre, bay salt, and sah prunella and three pounds of 
coarse sugar. Mix the whole together and rub iiii 
well before the fire. Put the bacon in a strong tnri 
turning and basting it with the Hquor daily for i 
month. Hams require a week longer. Snnokethebi- 
con over a wood fire, or saw-dust, for five or six dofSi 
not enough to blacken but only to dry it; then hai^it 
up in the kitchen but not too near the fire. 

3acan, salted and dried TdMM'i 

Beef, i3-c. 
most other salted provisions roust U 
lerlative style by means of the abort 
' without the Bocho. As for the junil"^ 
ill be found to impart a flavour, parti- 
es, more exquisite than can be imap"" 
therto unknown in England. If a ret!- 
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der colour be wanted, either for hams, topgues, ba- 
con, Dutch hptfj collared beef, &c. for all which it is 
exceUent, when the Westphalia picj^le is cold, as 
much red sanders wood maf be added as will render 
it of the desired coflour, eyento the height of claret 
wine. Tongues should be soaked six or eight hours 
in water, to take out their slime, and wiped clean, be- 
fore tfaej are put into this pickle, where they should 
remain afortinght. Bacon and beef are to be kept in 
this pickle from nearly a fortnight to three weeks, or 
even longer, according as the thickness approaches 
that of a large ham .-—They are then to be dried gradu- 
ally with or without smoking. In tongues, particular- 
ly large ones, some of the roots should be cut away, 
and an incision always be made in the under part be- 
fore they are salted. Where wood fires are not coin- 
monly used, the smoky flavour may be acquired by 
occasionally burning under them a quantity of saw 
dust, with or without a little straw. Large tongues, if 
I smoked and dried very hard, should be soaked three 
I hours, and boiled nearly five, to make them quite 

tender. 

\ ' _ 

I . 

\ An excellent pickle in imitation of the Bamboo of 

the East Indies. 

Collect some of the fine young shoots of elder 
that appear towards the end of May. Cut these into 
suitable lengths, and peel them carefully; as they are 
peeled, throw them into a strong brine of salt and wa- 
ter in a' pan, and let them lie there twenty-four hours. 
~ Then take them out, wipe them with a napkin, and 
. lay them to t>e perfectly dry on the outside' 

While they are drying get ready the pickle, which 
ia thus prepared: — Mix together equal parts of white 
wine and beer vinegar; to two quarts of this put two 

N 
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ounces of white pepper, two ditto of Guinea pepper; 
(or Cayenne,) and three ounces of sliced ginger; half 
an ounce of mace, and the like quantity of alspice. 

Set it upon the fire, and when it boils pour it upon 
the shoots, which must be regularly arranged in 
a large jar. 

Stop the jar with a bung or cover, and set it before 
the fire to keep it hot, for two or three hours, fre-, 
quently turning it about, that it may everywhere bf 
heated equally. Then set it away to cool, and tie the jar 
over closely for keeping. These will be found to be 
an excellent imitation of the real bamboo; they are 
as tender, and by the time they have been four or fiye 
months in pickle; are very little different in taste., 

The young shoots of the sassafras will probably be 
found a still better substitute than those of the elder.. 

Dutch Beef, 

Take the lean part of a round of beef, rub it well, 
all over with brown sugar, and let it remain so five 
or six hours, turning it as many times in the pan or 
tray where it is placed, then, salting it well with 
common salt and saltpetre, let it remain a fortnight, 
only turning it once a day. At the end of that time, 
roll it up very tightly in a coarse cloth, set it in a 
cheese or other press, for a day and a night, and bang 
it to dry in the smoke of a chimney where a wood 
fire is kept. It should be boiled in a cloth; and when 
cold, is to be cut off in thin slices for use. 

Hung Beef, 

Cut ^ buttock of good mellow beef into three pie- 
ces, hang them in a cellar or other cool place».and 
let them remain till they begin to appear a little sap- 
py, then take them down and wash them in sugar and 
water, one piece after another. Dry one pound of 
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bay salt) with half a pound of ^Itpetre, powder them 
veiy fine, mix them in three table-spoonsful of coarse 
sugar, and rub the whole well into every part ol the 
beef. After this, strew a good quantity of common salt 
all over the three pieces, let them remain close to- 
gether for a week, that the salt may be thoroughly 
dissolved, and then turn them every other day for a 
fortnight before they are hung up in a warm, but not 
hot situation, to dry. This beef should hang two or three 
weeks before it is used. When wanted, let it be first 
boiled till tender, with bay salt in spring water. It will 
keep, even aEtcr boiling, about a quarter of a year, 
. and only-4fequires to have the mould rubbed off the 
out^de witl\ a greasy cloth, or washed away by im- 
iQersion for a minute or two in boiling water. 

Finest Torkshire Hung Beef. 

Cut in two the ribs or a round of hfifiC-or cjren a 
Une thick flank, say about twenty pounds weight of 
either. For this quantity, finely beat in a mortar half 
a pound of bay salt, a quarter of a pound each of salt- 
petre and sal prunella, and two handsful of juniper 
berrries, mix them with three pounds of common salt 
and one pound of coarse sugar, and thoroughly rub 
the beef all over for a considerable time; let it lie in 
a good salting pan, and rub it well with the pickle 
once a day for at least a fortnight, carefully turning 
it every time,. then take it out and after drying it well 
with a coarse cloth, hang it up to the ceiling of a 
varm kitchen, or in a chimney comer, where only a 
nioderate fire is kept, till it becomes properly dried. 
It may either be boiled as wanted, or cut into 
rashers and broiled, but, in the fatter case, will al- 
ways eat much better, if previously dipped into boil- 
ing water. Common hung beef, lean ham, &c. is 
^so rendered finer for broiling by making use of the 
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same precaudon; if veiy salt it may be left to aoak 
for a minute or two in t)ie hot water. 



Excellent Collared Beef . 

Bonk the finest and fattest flank of mellow beef, or 
the thin end only, and likewise take* out the gristle 
and internal skinny part. Salt it well, if only about half 
the flank, with an ounce each of saltpetre, sal prunel- 
la, and bay salt, and one pound of common salt, all 
pounded very fine and mixed together, with at least 
a quarter of a pound of good moist sugar. Turn it 
every day, each time rubbing in the brine, for about 
a week; then take it out, hang it in the air to draio, 
and wipe it dry. Chop a good quantity bf parsley, 
half as much sage, some thyme, marjoram, savory, 
rosemary tops and pennyroyal, all minced small, and 
well mixed with a ^w cloves, a very little mace,nut- 
megsy pepper ajjd 9^ and b^ a dozen corns oiF al- 
spice, the v^hole finely beaiten. liaving natten^ tllT 
beef, strew this mixture very plentifully over it; and 
rolling it up as tightly as possible^ bind it iif> in a 
coarse cloth, and tie it round well with coarse tape, or 
packthread. All this being carefully done, boil it 
gently in a good quantity of water, for a about five or 
six hours, according to l^e size of the cellar; or, if 
baking be preferred^ send it to a good soaking oveo^ 
in a covered pan, with a sufiicient liquor, and a litde 
sliced onion or garlic, for four or five hours. Whea 
done, whether baked or boiled, on putting it in a pfestf, 
•or between two boards, with a good weight at the top, 
wMle hot, but without untying it, the shape will be^ 
come oval by the time it gets thoroughly cold. If 
part of a breast of fine fat veal be likewise ]H^efiy 
^ned. Ice. be reeled up with the beef, it has a pleasing 
appearanee and eats delicately. Beef is often collared 
In a common way, and either baked or boUed, salted 
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only with conimon salt and saltpetre, and having a 
mixture of parsley and a few of the herbs, with salt, 
pepper and alspice; nor is it even so dressed by any 
means an unpleasant article of food. When the tape 
and cloth are removed, thin slices of the collared beef 
should be cut as wanted, and sent to the table in a 
dish garnished with sprigs of parsley. As it will 
keep a long time, it is found to be very convenient in 
many families. 



V^ French Hung Beef, 
rutni 



BoNB a rump of beef with the greatest possible 
care not to spoil its shape, and salt it with about one 
pound of common salt, and two ounces of saltpetre; 
lay it at length in the salting pan, well covered with 
parsley, eschalots, thyme, laurel leaves, basil, winter 
savory, half a handful of juniper berries, a little cori- 
ander seed, and two cloves of garlic. Leave it about a 
week in salt, and then hang it up to dry and smoke in 
the chimney. It may afterwards be kept like any 
other hung beef. When boiled, it is usual to put in 
the water a few onions, cloves and a little nutmeg, 
with a bundle of sweet herbs, but no salt; and after 
letting it stand to cool in the liquor, it is served up 
cold, with a garnish of green parsley. If too salt soak 
it in cold water for a few hours before bpiling it. 

Irish Beef. 

To twenty pounds of beef put an ounce of aispice, 
a quarter of an ounce each of mace, cinnamon and 
nutmeg; and half an ounce each of saltpetre and pep- 
per. Grind and mix all these together, and add as 
much common salt as will well rub the meat. Put 
it m a salting tub or pan, rub it with more salt, 
and every day turn it in the pickle, and rub it with 
the seasoning that settles. When it it has been a month 

N 2 
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]m iMckle, take out the lK>ne and boil the meAtinits 
•wn liquor, with the addition of as little water aamif 
be neceBsarf for oovering it. It may be stuffed iriA 
parsley) and is to be eateu cold« 

Germanmethod of clarifying and preserving Fresh 

Butter^ 

BuTTBB thus prepared is superior to almost aop 
thing else for most culinary purposes; it is excellent 
for frying, being equal in that respect to the best 
Florence oil, and of peculiar use in long sea-voyages. 
To clarify it, they set a large clean copper vessel 
on a trivety over a cHarcoal fire, and put m new but- 
ter before it has acquired any ill taste, but in small 
quantities at a time. To about fifty potmds of butter 
a large omon, peeled, and cut crossway, is thrown 
in. The whole then is closely watched, sUid kept 
skimming the moment it begins to boil; the fire is 
then slackened, so that it may only simmer for fire 
minutes; after which, if it cannot be quickly remo- ' 
ved, the fixe is immediately extinguished. The 
onion being taken out, the butter is left to stand for 
a little time, till every impurity sinks to the bottom; 
as all that has not risen to the skimmer never fails 
doing. They have ready to receive it large tin can- 
isters, jars, or wooden vessels made air tight, which 
hold about fifty pounds each, in which, while it is 
yet liquid, it is poured off and closely covered for 
use. When it is wanted it should always be taken 
QUIA with a wooden spoon ep ladle^ nor either thehan^ 
or any metal whatever be flu#Dred to touch it. 

Cambridge pickle fgr Brawn* 

This pickle is highly celebrated and is Aus pre- 
pared. B<nl gently for an h^ur m quart id geoi 
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wheat bran, and. a quarjter of a pint of oatmeal in two 
gallons of water. Strain it off when col4 and seasoning 
it with a pound of common salt put iit^the brawn. Keep 
it, when not ia immediate use« constantly covered with 
pickle^ which should be maae new once a month. 

Dr. Anderson^ s admir able improvement in the com- 
monmode of salting Butter^ so as' to keep it 
sweet for three years or more* 

Ta^kb of the l»est common salt two parts; of salt- 
petre one part; and of sugar one part also; beating 
them up together, so that they may be coropletefy 
hfended. To every pound of butter twld one ounce of 
this composition; mix it well In th^ mass, and close it 
up for use. It should be remarked, that butter cured 
Athis mode does not tai»te well till it has atpod at 
least three weeks. This mode, however, is not equal 
to the German plan of clarifying butter for the use of 
seamepon long voyages. 

^n Excellent CaUufi which will keep good more than 

twenty yeare* 

Tajik two gallons of staik strong beer* or ale> the 
stronger ^and stato the better; one pound of anchD- 
ms, cleansed from the intestines and washed, half an 
ounce each of clovea and mace, one quarter do. of 
pepper, six large roolaof gjnger^ onepoundef escta- 
\Qte,and twoquarta» or SMure of flap musfaroomiBv^well 
rubbed and picked. Boil these ingredients over a 
skxw &re for oQe hour; then s^brain the liquor tbvough 
a flannel bag, and 1^ it stand till quite cold, when it 
must be bottled and stopped very close with cork and 
bladder, or leather. One spoonful of this catsup to a 
pint of mehed butter, gives an admirable tajite and co- 
lour, Sis a fish sauce, and is by many preferred to the 
best Indian spy. 
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Caviash or^ Pickled MackareL 

Cut every mackarel into five or. six rouiid pieces 
without splitting the fish, and having finely pounded 
and well mixed some long pepper, a good deal oC 
nutmeg, a little mace and s6me salt, make two or 
three small holes in each piece of fish, fill it with the 
seasoning, rub the whole well over with the same, and 
fry them of a good brown colour in fine oil. When 
they have stood till they are cold, put them in a stone 
jar with vinegar to cover them, and pour over the 
top a complete surface of oil. In this state they will, 
if kept covered, keep a long time, and are very deli- 
cious. Salmon may be preserved in a similar manner, 
and are truly excellent. 

An Excellent mode of preserving and putting- up 
Cream for a sea-voyage. 

Take a quart of new cream and gently simmer it 
over the fire, being careful te scum off the extrane- 
ous substance that rises on the top; then add to it one 
pound of double refined loaf sugar finely powdered 
and sifted, and suffer it to remain until completely 
dissolved over the fire, scumming it as before to free 
it from any impurity; put it into bottles for use, aad. 
when quite cold cork it close and rosin it. It viU) 
when properly prepared in this manner, keep per- 
fectly sweet for a long time even in the hottest cli- 
mates, and is a great accommodation on ship-board.; 

Method of preserving common Cream for sea- 
voyages^ isfc. 

Dissolve twelve ounces of loaf sugar in water over 
a moderate fire, or. in a water bath, and let it after- I 
wards boil for about two minutes, immediately after { 
which add twelve ounces of the finest and freshest 
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cream and thoroughly incorporate the whole over the 
fire. Suffer it to cool, pour it into bottles and cork it 
up close. 

Stewed Cucumbers. 

Put a piece of butter about the size of a lai^ wal- 
nut into a saucepan, and melt it over the fire; then 
slice into it a whole onion, with two ducumbera. and 
their liquor, a little pepper and some salt. Let them 
stew gently, over a slow fire, till they are brown, stir- 
ring them often, to prevent their burning to the 
saucepan. When they are enough done, put to them 
a table spoonful of water, with a very little fiour, warm 
them a little togetKer over the fire, and serve them 
up in a sauce tureen. 

Amotber mei&oA 

P AUB six large cucumbers, cut them in thick slices, 

ilia'pu:! th«!n into a saucepan with some salt and a 

whole onion. When they have stewed a little in their 

own liquor, drain it all away as soon as possible; and 

takin^^ out the onion, add an anchovy, with two or 

i three blades of mace, a spoonful of gravy and about 

! ft gill of red wine, ale or beer with a little sugar. As 

i soon as the anchovy is dissolved, tlucken the liquor, 

I by shaking into it a bit of burnt butter. This forms a 

savoury sauce for venison or mutton, and is very 

generally relished by almost every palate. 

V Genuine India Curry Powder^ 

Thb authmiticity of this rar^ and valuable receipt, 
obtsuoed from a gentleman of distinction in India, 
may be fully relied on. Take a quarter of a pound 
eadb of fennel seed, cummin seed, and coriander 
seeds, with two ounces each of caraway seed, tur 
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meric and black pepper. Having mixed these ingre- 
dients together, dried them well before the fire, and 
ground or beaten them in a mortar to a fine powder, 
sift it, and preserve it dry for use. Grated ginger, 
Cayenne pepper, and ground tunmeric, are to be ad- 
ded in proportions suited to the palate, when the car- 
ry powder is used. This is the genuine Indian mode, 
but those who please may introduce at first the gin- 
ger, Cayenne pepper, &c. so as to complete the pow- 
der at once. This genuine India curry powder, will 
be found a most admirable article m preparing^ maoj 
of the various eastern dishes with rice, kc. 

Codlins and Green Gages finely greened and pre- 
served for Tarts. 

Cover the bottom of a stewpan with a layer of 
the finest green gages, and spread over them a dou- 
ble layer of the greenest and freshest vine leaves; izr 
this manner proceed with alternate layers of the 
fruit and the leaves, till the pan be full, or all the 
fruit intended to be greened completely covered widi 
the leaves. Fill in cold spring water, closely cover up 
the pan, and set it over a slow fire. When the plums • 
become a little tender, strip off their skins, and both ^ 
them and the liquor being quite cooled, return the 
fruit into it, with fresh vine leaves and a little roche 
alum, and let them remain over a slow fire till they 
become perfectly greened. In the mean time, pre- 
pare a thin common syrup, drain the fruit dry, put it 
into the syrup, and let it remain there till next day. 
Four off, boil up, and again add the syrup, daily, at 
least three times; then put the fruit up in glasses, 
with the syrup, when quite cold, and place over it 
brandy papers, covering each glass closely with blad- 
der and paper tied round the top. 
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Sed or white Currants preserved whole in bunches^ 

wet and dry. - 

With a pin pick out all the seeds or stones from 
some of the finest and largest currants jn buncheS) 
with as little laceration of the skin as possible. With 
a thread bind half a dozen of these bunches to a piece 
of stick about two inches long and lay them on an 
inverted sieve. In the mean time having a good syrup 
over the fire, when it has boiled a quarter of an hour, 
put in a few bunches, not more than enough to cover 
the bottom of the preserving pan, let them have half 
a dozen boils and take off the scum with stiff paper » 
Then put them into pots previously well dried, and 
when quite convenient pour over them some apple 
or other jelly. If afterward wanted to be dried take 
out some of the bunches, and place them in a stew- 
pan over the fire to warm, then draining all the syrup 
from them, lay them on a wire sieve, dust some sifted 
Augar over them through a cloth and place the sieve 
Jn a stove. The sieve must be changed, and the 
bunches turned every day, and when they have stood 
three or four days and become perfectly dry, tliey 
jlftust be put into papered boxes. 
'• 

Curious preparations of Carrot Marmalade, prin- 
ctpally for the use of seamen on long- voyages. 

BT DH. HUNTER. 

' Tak^ any quantity of carrots, in the months of Sep- 
tember or October, let them be topped and tailed, 
and afterward washed clean in warm water. Scrape 
them and cut them into pieces about two inches long, 
throwing away such parts as are decayed. Put the 
whole into a large copper, with water sufficient to 
keep the bottom from burning. Cover them up. close 
and light a moderate fire underneath, so that the 
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carrots may be stewed and softened in the steam. 
When they have become sufficiently soft^ let tbem 
be mashed, and pulped through a coarse sieve. Then 
take a quantity of loaf sugar equal to the weight of 
the pulp, and reduce the whole over the fire, ac- 
cording to the rules of confectionary, to a proper 
consistence; taking care to evaporate all the super- 
fluous moisture by continual stirring- Put this mar- 
malade when cold, into pots covering it over with a 
paper moistened with brandy; and over that such 
another covering as is generally recommended &r 
conserves. This is the neatest prepartion of carrotS) 
and may be recommended to make tarts, dumplioi) 
&c. for the officers. Another preparation for the com- 
mon seamen may be made with coarse sugar. The 
quantity intended for one day's consumption should be 
taken out, and mixed in an earthen or wooden ^vessel, 
with as much of the strong spirit of vitriol as will give 
it a grateful degree of acidity, after which it may be 
used in a variety of ways. A spoonful of this marma- 
lade, put to a proper quantity of water, makes a cool 
and wholesome drink in fevers, andfall disorders pro- 
ceeding from putrescency, and probably when given 
in this manner, with a little brandy, it may become a 
general preservative against the scurvy. A palatable 
mess may be made as follows. Take carrot marmalade 
one large spoonful^ salop powder a tea-spoooful, 
acidulate with lemon juice, or spirit of vitriol; then 
add warm water half a pint; wine four spoonsful, and 
a small portion of spices if required. This mixture 
is highly antiputrescent and nutritive. 

Masy and effectual method qffireaerving Eggs fierfect' 
ly fresh for twelve months. 

Having provided small casks, like oyster barrel s 
fill them with fresh laid eggs, then i>our into each 
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cask, die head being first taken out, as much coM 
thick lime water, as will fill up all the void spaces be- 
tween the eggs, and likewise completely cover them. 
The tldcker the lime water is made, the better, pro* 
Tided it will fill up^all the interstices and be liquid at 
the top of the cask. This done, lay <m the heM of the 
cask lightly. No fiirther care is necessary than merely 
to prevent the fime from growing too hard, by adding, 
occasionaUyi a little common water on die surface^ 
should it;ieem so disposed, and keeping the caidQi 
from heat and frost. The eggs when taken out for 
08^ are to be washed firom the adhering lime widi a 
litde cold water, when they will have every appear* 
ance of fresh eggs. 

Pickled E^gB. 

This though a simple is a scarce and curious re* 
ceipt. Boil twelve eggs hard, and carefully taking 
off the shellsT, put the eggs whole into a jar, with a dram 
each of cloves and mace, a sliced nutmeg, a little whole 
pepper, some ginger, and a peach or bay leaf. Pour 
over them some boiHng vinegar, then cover them 
dosely; and when they are cold tie over them a piece 
of leather ^r bladder. After they have stood two or 
three days, pour off the pickle, boil it agaio» and re- 
turn it, boiling hot to the eggs and spice. They will 
be fit for use in a fortnight. 

Moorish method of pT^uaing Ehh»Ue^ or the fienh ^ 
Camels^ Mutton and Beefj so as to keep, jur/ectly 
good for two or three years* 

Cut the meat, of which beef is the most esteemed 
Und, into long slices; and having well salted them, 
let them remsSn twenty-four hours in pickle. Then 
remove them into other vessels filled with cold water, 
and, after soakhig them all night, lay them on ropes 
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QT poles, in the sun and air, till they become quite 
dry and hard. After this cut them into pieces of 
about three inches long, throw them into a pot of 
warm oil mixed w^th melted suet, sufiBicient to cover 
all the meat; and when it has boiled till it l^ooks clear 
and red on being cut, take the whole out, and set it 
to drain and cool. It is then ready to put away in 
the jars provided for keeping it; and, on being there 
deposited, is covered with the oil and grease in whicli 
it was boiled. When quite cold, the jars are closely 
stopped, and the meat will thus be kept^kard aod 
continue good for at least two or three, y^ars. It k 
commonly fried by the Moors with eggs and garlic, 
and they occasionally eat it stewed with a litUe le- 
mon juice strewed over it. European travellers who 
have eaten it, pronounce it to be a very good disb, 
eaten either hot or cold. 

£a*y method of preserving FUhJreshfor a day or rwo. 

Boil together three quarts of water, and a pint 
of vinegar, in which put the fish, and just scald it, 
but never longer than for two minutes. Afterwards 
hane it up in a cool place, and it will dress quite as 
well as if fresh caught. 

Receititfov fiicklingj fcc. the genuine IVest/ihalia Ifam. 

Having covered the ham with dry salt for a day 
and a night, take a quarter of a peck each of bay «nd 
the finest common salt, a pound each of saltpetre 
and moist sugar, a quarter of a pound each of sal 
prunella, and pounded juniper berries, and an ounce 
of socho tied up in a rag. Boil all these ingredients 
well together; and when the liquor is cold put into 
it the ham, wiped clean from tha salt and blood, and 
let it remain well covered by the brine for nearly a 
month, turning it at least twice a week during that 
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time. Then wiping it with dry cloths, mix together 
some pounded pepper, salt and bran, rub them first 
into the cavities, and then ail over the ham, and hang it 
on the side of a chimney where wood only is burnt 
The time of fumigating or smoking it is commonly 
from three to six months, according to the size of 
the meat, and the quantity of smoke by which it is 
affected. 

Excellent Mutton Ham. 

GsT the finest and largest leg of mutton, the fetter 
the better, cut very full in the loin, the day after the 
sheep was killed. Rub it well over with common 
salt immediately, and twenty-four hours after, mix 
two ounces each of bay salt and coarse sug^r with an 
ounce of saltpetre, and rub this well over also. Tie 
tightly round the knuckle, which must be well stuff- 
ed with the salt, &c. a piece of packthread to keep 
out the air. Turn the ham every day in the brine, to 
which add some pounded juniper berries, with a few 
bay leaves and sprigs of basil and marjoram. It 
must be kept in a cool place, and daily well basted 
with brine for twelve days or a fortnight. Then 
taking it out, lay it on a board with a conuderable 
weight over it, for at least four hours; after which, 
hang it up and smoke it like other hams in general, 
or with oak sawdust, juniper, and horse litter or 
straw, till it becomes a little dry. It must not be 
dried too quick. 

Scotch Mutton Ham. 

Cut the hind quarter of a very large fat mutton 
like a ham, then rub il all over with bay salt and 
brown sugar. When it has thus remained twenty- 
four hours, put it in a pickle made with a gallonof pump 
vater, two pounds each of bay and common white salt 
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m ooncesof nltpetre, a pound of brown siigar» and 
an ounce of sal prunella, well boiled and scummed. 
The hams bemg put into this liquor when it is cold» 
are to remain therein a fortmght; after which thej 
are to be hung up and smoked with deal dust or sha- 
▼ings. They should not be eaten till thoroughly dry. 
Bacon bams or tongues may be pickled in the same 
way. Some cure a mutton ham as follows: Mix to 
ounce of saltpetre, a pound each of common salt and 
eoarse sugar, and two pennyworth of cochineal, with 
which well rub the ham, and lay it with the skin side 
down. Repeat the rubbing daily f6r stvleen dajs, 
then hang it up to dry. It eats best in broiled raahen. 

Pickkd Girkins. 

Thk best method of pickling the -smallest young 
^cumbers, commonly called girkins, differs little 
from that of preparing mangoes, &c. They should) 
after laying for two or three days in a strong brine^ 
be wiped diy and put into stone jars; then boiling 
for ten mmutea a sufficient quantity of gpood commipn 
yincgar to cover them, with plenty of ginger, black 
pepper and alspice, a few cloyes, a little mace, some 
sliced horseracSA, peeled onions, and eschalots; and 
a amall quantity of garlic, pour the liquor hot over 
tjbe girk^, cover each jar with vine or cabbage 
j^eaves ana a plate, and set them near the fire, ^r in 
^ome other warm situation; next day drain the Tiae- 
gar from them, boii it, and again pour it hot o?er 
them, and fresh vine leaves, and if not then siiffi- 
^ntly green, repeat the same process a third time. 
Wheiii|uite o^ tie tham down close, covered with 
bladdcvaail^ Isalliar. 
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Salt Herring's in the Brussels manner. 

. This dish is at all times extremely good, and aa 
easily managed that any one may have the pleasare 
6i preparing it at his own fire-side, and make of it 
his morning meal. Double a large sheet of very 
strong Dutch paper, and make of il a case capable 
of containing eight of the finest salt herrings, and 
butter it well all over both on the inside and out. Cut 
off the heads and tails of the herrings, skin them and 
take away the back-booe, and when thus prepared^, 
cut them in two lengthwise, formiag a couple of fil- 
lets with ea!ch herring. Place them side by side in 
the case, pitting between all the fillets pieces of fresh 
butter mingled with fine herbs, mushrooms cut into 
very small pieces, parsley, eschalots, and a clove of 
garlic, all chopped very fine,, seasoned with long 
pepper, adding a little oil. Sprinkle the whole with 
crumbs of wheat bread, ^and put the bag on a grid-^ 
iron over a clear fire, taking all possible precaution 
not to bum the papery for the better prevention of 
which, it is necessary that a strong wrapping paper 
should be selected, Uiat it be used domble, and that 
it be thoroughly buttered all over. When the her* 
nngs are dressed, take them off the fire and server 
them up in their case with the expressed juice o^ft 
lemon. If this small dish be carefully cooked^^ is a 
most delicious fi]iod« 



Best India Pickle^ 
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Take half a pound of race gincAi <uad soften it 
by soaking it all night in water, (tjjc green root, as it 
is frequently to be had, will renlfer the soakkig un- 
necessary,) then scrape it, ci^lt into thin slices^ and 
put it into a pan with dry salt^ At the same time take 
a quarter of a pound ef gjdrlic^ and a handfiil ef es^ 
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cki]o|%p«ftM«nAciit into nnall pieces, imlk 

tliccd hcfftenduh, and let th^m also remam in sak 

km tkree di^s. Wash all tkeae aitidea, ud leav« 

Otem ^ree days tenser in salt; after wbacli, ytnA 

tiiem once more* and dry them in the son. In dM 

w ^rr^ t^-i^^ haying |ucked some hat cauliflow^ps in 

pieces, take celery as fiu* as the white is good intli- 

OQt cutting through ^lestalks, and divide into eighthi 

the heart of a white cabbage, with any other suitable 

articles first intended for fnckling; let^dieni, likewise^ 

lie three days weU covered with salt in a pan, after 

which squeese oat all the water, Mid dry them weU 

in the son. Put all these ingredients into a stone p«t 

€»r jar, with two ounces of mustard seed, half an ouacs 

of bniibed turmeric, a little Cayenne and whole long 

pepper. Then bml two quarts of sharp vinegar, aod 

pour it hot into the jar, covering it up till the next 

day, when the vinegar must be poured off, Mled 

again and Ktumed hot on the pickles. This may- be 

nepeated with advantage even a third time on the dny 

following* The jar being filled, must be kept closely 

covered with bladder and white leather in a dfy 

place. To the pickle thus made may be^ added, at. 

pleasure, when prepared as above by salting and dry« 

ing, small unripe melons peeled thin and formed to 

reiemble mangoes, radishes scraped white, bariBg 

their green tops left, cucumbers, stringed be«f»» 

plums, peaches, crab-apples, and onions whole or 

sliced; h> short, almost any thing except walnuts aad 

red cabbage, which would change too much the co« 

lour and taste of this most useful and family pickle. 

The jar should be constantly kept filled by fresh 

pickles or vinega*, 

Gemitt0 MusirQom Ketchups 
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tmtiftMedcaickufii and ai^metiiiieSyalE^ctedlyf < ,^^ 

But oDe of the. best methods of preparing aiid pre* 
serving it for use, is the folk>wing: Select Ihe latgest 
bcoad-flapped ped-gilled fresh mushroomsy gathereA 
before the sun has discoloured them; and after waslb- 
ing then with a clean woollen clothy break them into 
pieces in a large earthen pan. To every three hands- 
fol of the mushrooms thus brok^t throw in a hand- 
ful of common salt, and the whole being done, stir 
them well together two or three times a day, till the 
salt is all dissolved, and the mushrooms appear near- 
ly in a fttate of liquefaction. Then, bruising the few 
remaining bits, set the whole over a gentle fire till 
all the virtue is extracted. Strain the hot Uqmd 
through a fine hair sieve, boil it gently with a little 
alspice, whole black pepper, ginger, horseradish and 
an onion or a few eschalots, with two or three peach 
or wUd-cherry leaves* Some use garlic9and all the 
diiferent spices, mustard-seed, fcc; but if wanted 
for long keeping, those Who like the flavour of the 
mfushroom, will prefer it with but few ingredients. 
After it has simmered fer some tittle time and been 
well scummed, strain It off imo bottles, and wh^ it is 
quite cold^ close them with cork and bladder* i If 
boiled again at the ^nd of three months, with a litttiQ 
Hah i^Mce and a piece of sliced liorseradishy it wil! 
keep very well for at least a year. 

OifsHr Ketchuf., 

Bbabp a quantity of oysters, and boil them upi a 
little with their liquor; then, straining them tkU ^fary» 
pound them as fine as possible in a mortar, in the 
mean time, boil up, with some spnng ws^ter, t}ie 
beards of the oysters, and straining it into the first 
oyster liquor; b<nl the pounded oysters in the mixed 
IviQjQitSi with somie finely beateix mace^ and white oc 
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iong pepper. Some add a very little mushroom ketcfi- 
Vp9 vinegar, or lemon juice; but the more the natu* 
ral flavour is retained, the better will the oyster 
ketchup prove, spice only being necessary for its 
preservation. It is a pleasant and ready assistant for 
making oyster sauce -when oysters are out of season. 

\ Best Walnut Ketchup. 

Stamp half a hundred of green walnuts, and put 
to them a pint of white wine vinegar. After it has 
stood eight days, strain it off and put to the liquoi a 
handful of salt, a quarter of an ounce each of mace^ 
and sliced nutmeg, and five cloves. Boil it for a 
Iquarter of an hour, let it stand till cold, bottle it, and 
keep it close stopped twelve months before it is used. 

Malabar^ or best Indian Pickle.. 

Pour hot vinegar on a considerable quantity of 
cloves of garlic, cover it up close, and when the gar- 
lic becomes thoroughly softened, press out all i^ 
juice. Add to this powdeved turmeric;, and after it 
has stood two days, forcibly express the whole of the 
liquid, then add the juice or essence of Cayenne pep- 
per. Thia constitutes, the pickle, in which there can 
scarcely be too much garlic or turmeric, and as to 
pepper, the Indiana make it hotter than it can possi- 
bly be eaten by Europeans. The fruit, or other vege- 
table substances, being prepared in the usual maiiner^ 
by salting and drying, are to be put into this pickle^ 
and when it has well penetrated, which will* be seooy 
they will be found incomparably fine.. 

Ihcomparahte Method of Salting Meat ^ as adopted 
by the late Empress c^ Russia.. 
Botx. over a gentle fire, six: pounds, of commoiisaltf. 



In Pickling^ &Pc. 16f 

two pounds of powdered loaf sugar, three ounces of 
saltpetre, and three gallons of spring water. Care- 
fully scum it, while boiling; and when quite cold» 
' pour it over the meat, every part of which must be 
covered with the brine.- In this pickle, it is said, t^he 
meat will not only keep for many months, but the 
hardest and toughest beef will thus be rendered iSts 
mellow and tender as the flesh of a young fowl; 
while either beef, pork, or even mutton, will have a 
fine flavour imparted by it. In warm weather, how* 
ever, the blood must be expressed from the meat, 
and the whole well rubbed over with fine salt, before 
it is immersed in the liquor. Young pork should not 
be left longer than three or four days in this pickle, 
as it will then be quite suQiciently softened: but 
hams, intended for drying, may remain a fortnight 
before they arc hung up; when they should be rub- 
bed with pollard, and closely covered with paper 
bags, to prevent their being flyblown. 

Tartar method of preserving MeaU Scud to be a 
most excellent method of preserving it, and of 
improving its flavour* 

PvT the meat in milk and lay a weight oh it; 
when the milk will become sour, but not putrid, and 
the flavour of the meat be much improved. 

Art of Pickling Melons and Cucumbers so as to 
resemble the Indian Mango. 

Slit green melons sufficiently up the middle tp 
obtain admittance for a spoon, and eittract all the 
t seeds without breaking the fruit; then put the melons 
in a strong cold brme of salt and spring water for 
twenty-four hours; drain them in a sieve, and, mix- 
ing; a gopd quantity of mustard-seed, slii^ed hqr^- 
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radishy cloves of garlic, with some long and Cayenne 
pepper, a few cloves, and a little mace, put as much 
of these ingredients into each melon as it can conve- 
niently hold; stick a small skewer through the slit^ 
and tie the truit round with packthread close to the 
skewer, in order to keep the parts together; after- 
wards boil a plenty of vinegar with a g^ood quantity 
of the mixture, pour the whole boiling hot over the 
melons, cover them up close, and let them stand 
twenty-four hours; repeat this boiling and pouring 
the vinegar. See. over them for at least three or four 
times, xnd finally, if they are not of a fine colour, set 
the jar in an almost cold oven two or three times, or 
simmer them over a slow fire till they are sufficiendy 
green. But great care must be taken not to let 
them nearly boil, as that would entirely spoil the 
pickle. Cover them up close till quite cold, then tie 
a bladder over them, and leather above that, in which 
state M pickles should be kept for use. The 
largest* green cucumbers before they begin to turn 
yellow, may be treated in the same manner, and 
make a very fine pickle. 

Made of pickling Melons^ or Cucumbers^ so as to 

imitate real Mangoes. 

CfTT a square piece out of the sides of the melons 
or cucumbers, and take out the seeds with a tea- 
spoon. Put the fruit into very strong salt and water 
for a week, stirring them well two or three dmes a 
day. Then place them in a pan, on a good quantity 
of vine (or cabbage) leaves, and cover them over 
with as many more; beat fine a little roche alum, put 
it into the salt and water, out of which the melons 
have been taken, pour it over them, and set them <A 
a very slow fire for four or five hours, or till they get 
of a good green. Take them out, and drain them ift 
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a hair sieve; and when cold, fill into them horse- 
radish, mustard-seed, garlic and pepper corns. If 
the fruit be cucumbers, put a few slices of cucumber 
II the centre of this mixed stuffing. Sew on with 
thread, the pieces taken out, and to every gallon of 
noegar for covering ai^d preserving them, add an 
ounce e^ch o^mace and cloves; two ounces each of 
ftlspice, sliced ginger root, and long and black pep- 
per; two ounces of garlic; a large stick of horse- 
radish; and three ounces of mustard-seed tied up in 
i^bag. Boil this well together for iifew minutes 
only,4iDd pouring it on the pickles, close up the jar 
airrtight. The confinement of the mustard-seed in 
& bag) is a very good method to adopt on other occa- 
akas. 

Pickled Mushrooms. 

Iv mushrooms be merely washed clean, dried, and 
j^ut into small bottles, with a few blades of mace, a 
nutmeg just scalded in boiling vinegar, and then 
thinly sliced while hot, the bottle filled up with half 
home made strong vinegar, and half spring water, 
both cold, having melted mutton fat on the top, and 
kept covered with bladder and leather, the mush- 
rooms will keep a long time, and be of as fine a 
h?our as when fresh gathered, though not of so 
white a colour. A spocHtful of the pickle too will 
give a fine flavour to the sauce* By the following easy 
method, the colour of pickled mushrooms may be 
retained, as well as the flavour, and they will keep 
for years. Take out the gills, or red insides of the 
larger mushrooms, and peel their tops, (the buttons, 
or small ones, need only be rubbed with a piece of 
flannel dipped in salt,) throw them into milk and wa- 
ter as they are peeled and rubbed, drain them out 
into a stew-pan, cover them with a handful of salt, 
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pot in some pepper and mace, set them on a stote 
!»> gentle fire to draw out the liquor, and keep well 
i l l>«king them oyer till it dries up. Then put in 
megar snfficioit to cover them; give it a ^sn^ 
warm iip» and pour the whole into a stone jar, or 
keep them in separate botties closely stopp^, and 
diey irill be delicious in taste, pleasmg in appear- 
ance, and continue good for a long time. 

White fictled Mushrooms. 

Cut off the toots of the nicest and whitest sm^ 
button mushrooms, mA wash them yery clean with 
salt and water; then ^igussi wash them in milk and 
water with a little salt, and afterwards hlanch them 
oyer the fire by boiling them in milk and water only. 
In the mean time, having weU boiled and scummed 
some white wine vinegar with spices, put the drained 
mushroioms into it; and at die bottom of small glasp 
ges put first the spice; next the mushrooms, and 
when the vinipgar is quite cold, poor it hi, nearly to 
the top, fill up with sweet oil, cover the glasses wItt 
blaMer and paper, and tie them up close. 

Incomparable keeping Mustard. 

Boi£ a sufficient quantity of horseradish m the 
best white wine vinegar, add to it half as omslr 
mountain or good raisin whie, and a little doable re- 
fined sugar; then make it up to a proper contnalcncy 
with the best unadulterated Durham flbiir <rf' mus- 
tard, stop it up close, and it will keep for years. 
Mustard thus made has an inconceivably fine ^ifft 
And flavour. Common keeping mustsurd may be 
made by only substituting water for the vinegar, with 
or without garlic, and a little salt The flower of 
mustard should be gradually miiced with the boilfaig 
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water or vinegar, to a proper thickndls, and rubbed 
perfectly smooth. 

Curioius Secret ofmdting artificial Olives ^ so as to 
resemble in taste and appearance the real Olive. 

Haviwo procured) as a substitute for olives^ some 
of the smaJlest^ green walnuts before there is anf 
appearance of a shelly make a lie of wood ashes suffi- 
ciently strong to be capable of bearing an t^^^ boil 
enough of this lie to cover the walnuts, pour it hot 
oyer them, stop the vessel up close, and let them 
stand thus for at least two or three weeks, after which 
put them into a stiong brine of salt and water, keep 
them so covered a fortnight, and then bottle them aa 
flie same liquor for use. 

line Pickled Oysters^ 

ViST the oysters into a stew-pan^ dust over the 
beards a little fine Havanna sugar, pour in their own 
liquor well strained, or filtered, and put them on a 
gcotle fire for five minutes without suffering them to 
Soil. , Then pour off the liquor into another stew- 
pan, and adding to it double the quantity of good 
nnegar with some catsup, Cayenne pepper, lemon 
peel, and salt, boil the whole well together for a 
quarter of an hour. In the mean time, having given 
the beards of the oysters another dusting of sugiM> 
finely pounded with an equal quantity of ^It, and 
placed them oi^e by one carefully in a jar; when ' 
both are quite cold, pour the strained pickling liquor 
o^erthem, and keep them closely from the air with 
bladder and leather. Some, on account of the general 
toughness of the beards, cut them off bef^^e tbey 
are deposited in the jar; but, when well xv^^o^S^^* 
as above directed, they will not have that ^\ VjVil^^^^' 
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Entail Pickled Onione. 

Pbbl the finest and whitest small round beaded 
onions, which are generally most plentiful in Sep- 
tember, and boil them, with plenty of salt, in t 
quantity of milk and water; as soon as they boil up 
and look a little clear on the outside, take them 
instantly out with a skimmer, lay them on a clotb) 
cover them over, and put them when cold, and wiped 
dry into a jar, or rather wide mouthed glass bottles, 
or small glasses^ as they lose their delicate white 
colour on the slightest exposure to the air, after be* 
ing pickled, in the mean time, having boiled some 
of the best and whitest vinegar in a stone jar, with t 
little sliced horseradish, the whitest ginger, and 
white pepper, by putting the jar into a vessel of 
boiling water, pour the liquid, when a little cooled, 
over the onions, and cover them, as soon as they are 
quite cold, with bladder and leather. 

Hussion method of preserving' Green Peas Jbr 

xvinter. 

• 

Put into a kettle of boiling hot water any quantity 
of fresh shelled green peas; and after just letting 
them boil up, pour them into a colander. When the 
liquor has drained off, pour them into a large thick 
cloth, cover them over with another, make them 
quite dry, and set them once or twice in a cooloveui 
to harden a little; after which, put them into paper 
bags, and hang them up in the kitchen for use. To 
prepare them, when wanted, they are to be first 
soaked well for an hour or more, and then put into 
cold water and boiled^ with a few sprigs of mint, 
otherwise a little butter. 
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^in*s excellent Itsh Sauces. 

For the first — Put to a quart of walnut pickle six 
anchoviesy the same number of ba^ leaves and 
eschalots, a few cloves, and a little mace and wholf 
pepper: boil the whole together till the anchovies are 
dissolved; and when cold, put in half a pint of red 
wine, and bottle it up. Two spoonsful of thisy in a 
little melted butter, make an admirable sauce. For 
making the second kind— Take half a pint of 
raushroom catsup, a quarter of a pint of pickled 
walnut liquor, three anchovies, two cloves of garlic 
pounded, and a quarter of a tea-spoenful of Cayenne 
pepper; put the whole into a bottle, shake it welly 
and keep it for use. 

Simfile but useful Method of fireaer^ing Shrimfis for 

Sauce. 

Take any quantity of the finest shrimps to be pro* 
cured; to every pint of them add a giU of vinegar 
well impregnated with salt, two or three cloves, and 
a little Cayenne pepper, put them into small bottles^ 
and cork them close for use, 

Preserved Strawberries* 

To one pound of ripe strawberries put one pound 
of powdered loaf sugar, laying alternately on a deep 
dish a layer of each. Let them remain thus for 
twenty.four hours, when boil them in the syrop till 
they arc all of a colour. In order to determine when 
they are done enough, cut one of them op^^v TV>et%^ 
taking them out, boil the syrup to the coiv^: '^^c« ^^ 
a jelly, let it remain till cool, then put ii^ ^. ^^ ^^^^'^I^ 
berries, and let them boil up once, take tK^ o^^^^. 
when cool, put them into a pot for use. ^^xC^ 
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Tfie old Dover receipt for pickling Samphire, 

To a galloo of Tinegar and two quarts of water, 
take two large handsful of salt; and having picked 
oirer and washed the samphire, put it into this liquid, 
paste up the vessel which contains it, and set it orer 
a moderate fire, without boiling, for half an hoar 
ooljr. Do not open it till quite ^Id, and then put it 
into a jar with the same liquor, and fresh vmegar, 
water ioA salt to be kept for use. The most com* 
mon mode of pickling samphire is to put it in a very 
strong brine of salt and. water, or sea water odf, 
which will keep it good all the year; and throwing 
it into vinegar, as wanted, a little before sending it 
to the table. 

French method of making GarKc Vinegar, 

This, which is one of the favourite Frencii vine- 
gars, is thus made: Steep an ounce of garlic tn two 
quarts of the best white wine vinegar, with a nutmeg 
soaked and cut in bits, and about a dozen cloves. 

• 
Vinegar of Rosesm 

This fine vinegar is made by putting a quantity of 
fresh rose leaves loosely into a jar or bottle, pouring 
upon them the best white wine vineg^, so as to £ J 
it to the height first occupied by the leaves; if^ for 
example, the jar be thus apparently filled, there wVU 
be still room enough for the proper quantity of rae« 
gar; let it remain for two or three weeks in the suHi 
or some other warm situatiini) when it may be strained 
off| and passed through a cotton or flannel bag. If it 
is not sufficiently fine, after having been strained, to 
put up into botUes, it is to be cleared in the usual 
"v^ayi either by means of isinglass or a little alam- 
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water. It is commonlj kept in large bcfttles; wliicli 
should be well corked, and kept in a dry situatioD. 
A lump of refined sugar sbould be put into eaek 
bottle* In this waf are also to be made vinegar of 
gilliflowers; elder flowers, kc. &c. 



French Vinegars of Orange Flowers^ EUet 
Flowers^ Musky Roses ^ fePc. 

I>RT an ounce of either of the above flowers (ex* 
cept the orange flowers, which must not be at ail 
dried) for two days in the sun; then, putting them 
into a bottle, pour on them a pint of vinegar, closely 
stop the bottle, and let them infuse fifteen days in 
the heat of the sun. Vinegars of other flowers, tar* 
ragon, flee, may be made in a similar manner. 

Pickled Walnuts. 

Scald slightly, so as easily to rub off the first skin, 

a hundred large English walnuts, picked about the 

beginning of July, before the shell acquires any 

hardness, which is known by thrusting a pin in them. 

Put them in a stiong cold brine, shift them into new, 

the third and uxth days, and take them out and dry 

them on the ninth or tenth. Then take an ounce 

each of long pepper, black pepper, ginger and al- 

spice; a quarter of an ounce of cloves, a few blades 

of mace, and a table-spoonful of mustard-seed; 

bruise the whole well together, and putting into the 

Jar a layer of walnuts, strew them well over with the 

mixture, and proceed in like manner with the rest, 

dll all are covered: Then, boil three quarts of good 

vinegar, with some sliced horseradish and ginger^ 

pour it hot over the walnuts, and cover them over 

close. Repeat the boiling of the vinegar, and pouring 

p2 
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it Kot OTer them, three or four days, always keepng 
the pickle closely coTcred; adding, at the last boifing:, 
a few cloves of garlic, or some eschalots; let thea 
stand for at least four or fi?e months, when they will 
be excellent 
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IN CONFECTIONARY, SYRUPS, «jc 



To prepare an excellent Syrup not inferior to 3&^ 
lasses* From the Centinelfor 1813. 

OaiHD a quantity of aweet apples, thosei for ex« 
ample, generally known by the different namea of 
sweetings. Express the juice immediately upon 
their being ground, and strain it as clear as possible, 
before any fermentation has commenced. Put it into a 
large boiler and boil it down to a syrup, which in 
taste will be found to be pleasanter than common 
West Indifi molasses, and as little subject to fermen- 
tation. Four gallims of rich sweet apple juice will 
yield one of syrup; by boiling it longer and reducing 
the quandty^ it may be made of any consistence re- 
quired. 

Apple JejUy for preserving Sweetmeats, 

Pams, quarter, and core, winter pippins, or almost 
soy other kind of apples, and put them into a stew- 
VUk with water barely sufficient to ci^yer them. 
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When the fruit is boiled to a pap, add a qoart of 
water, boil it half an hour longer, run it hot throagfi 
a flannel bag* put it up in a jar, and keep it coterad 
for use. A little lemon peel boiled with the apples, 
juid a pound of powdered loaf sugar added to each 
pint of the pulp and boiled up, will make a veiy 
good apple jellf for the table, <Mr to eat with creauL 

Art of making red and white burnt Almonde. 

Sift the du9t from some of the best Jordan al- 
monds; rub them well in a cloth to clean them pro" 
perly, though they are not to be scalded or blanched; 
then put them into a preserving or s£ewpan, either 
with some syrup, or with their weight in sugar, and 
a little water. Keep them on the fire, continually 
stirring them, till they crackle and fly about, and the 
ftugar begins to colour; then, taking them off^ stir 
them gently about to collect the sugar, put them on 
a sieve, separate from each other those which stick 
together, and leave them about two hours to dry in 
the stove, the sun, or any other moderate heat. After 
this, as they should always have two coats of sugar, 
prepare another pan of boiling .syrup,, put them in 
again, and give a second coating in the same manner 
as the first. This mode produces^ them white; but 
in order to make them red, mix about a teihctipftil 
of water with sufficient cochineal to produce good red; 
and putting in half of it with the first boiling sycuP) 
and the other half,.adding a little more cochineal, with 
that for the last coating, they .will be of a beautifiii 
and lively rose or crimson colour. 



Anatolian Sweetmeats without Sugar* 

Tbbss are prepared from different fruits, but jwr- 
ticularly grapes. The whole art consists in ' 
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the juice, or pulp of th^ respectiTe fruits with starch 
made from pure wheat, and which is itself an article 
of fobd, till the whole becomes transjparent, and has 
lostali its rawness. The greatest care is taken, while 
boiiling, to prevent its burning, and, cmi its being thus 
sufficiently boiled, it is put into shallow vessels, and 
exposed to the sun till it evaporates to dryness. Su- 
gar may be put in^ or not, according to the taste of 
the preparer; but where the fruits are ripe and 
sweet, it is by no means necessary. These sweet- 
meats are enriched with almonds and other delica- 
cies, while they are in a soft state, and afterwards 
disposed in various forms; but the most general 
method of forming grape-juice, thus prepared, is to 
dip in a piece of string repeatedly, tiH it becomes 
about the thickness of a thumb, when it is hung up 
to dry. This is perhaps the cheapest possible way of 
mak'mg sweetmeats, and if the juice be rich and 
boiled immediately on its being expressed from the 
fruit, and othenvise properly managed, as directed 
above, they are extremely pleasant. 

Art of making Barley Sugar. 
Put some common, or clarified syrup into a saucer 
pan, with a spout, such as is used for melting butter, 
if but a little is wanted to be made, and boil it till 
it comes to what is called cqritnely or candy, carefully 
talking off what ^cum may arise, and having pre- 
pared a marble stoncj either with butter or oil, just 
sufikient to prevent stacking, pour the syrup gently 
along the marble, in long sticks of whatever thick- 
ness may be desired, twist it, while hot, at each end, 
and let it remain till cold, when it will be fit for use/ 
The rasped rind of a lemon, boiled up m the syrup, 
gives a very agreeable flavour to barley sugar, and 
the best is commonly so prepared. 
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Genuine Syrup of CapiUaire, as made in France. 

^ Pot an ounce of maidenhair into a kettle of boil* 

ing water, and immediately slackening the fire, lean 

It infusing for at least two hours on the warm em- 

J !Zli ^" ^^^ metai time put a pound of finely pow- 

dered loaf sugar into a saucepan, with a gill of wt- 

tcr; as it boils scum it carefully,' and continue the 

^iimgand scumming, till, on wetting two of yodr 

fingers m cold water, then dipping them in the liquid 

and immediately after in cold water, the sugar wbidi 

adhered to them breaks cleanly off. The dccoclioa 

of maidenhair, after having infused .the timemeo- 

tooned, is now to be poured into the syrup, and after 

being well mixed with it, but not sulfered to boil, 

must be poured into a close covered earthen rcsselj 

wid placed on bpt ashes, and so remain for about 

three days. If the process is completed it may be 

.nr\u^ **i^°S a liUle of th% syrup on one finger, 

and rubbmg It against the other; when on expand- 

iing them the thread formed between will be suffi. 

ciently tenacious not to break. The syrup being 

tnen made, it is to be ifhmediately bottled; buUhe 

Dottles must not be closed either with cork or bUd- 

cier ull It IS entirely cold. 

Oran^re and Lemon Chips. 

-..t^hf' ^"'*® ^'i'"'. ",™«ny oranges or lemom m 
SS ^nj"*'!'u"^' ***^"8 "^'y ««'e white on the 
«w K ^ lu^ *••* Pf''*' *'"*'' them into spring 
water; boU them in the water till they are Wider, 
still poumg in fresh water, as the former boib 
away. Make a thin syrup with part of the w«tet 
tftcy were boiled in, and wh^^n made, ptit the rinds 
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to it| letting them just boil therdir, theo take them 
off, and let them lay in the syrup three or four days; 
after whlcfa^ they must be again boiled in it till the 
^rup begins to draw in threads between the fingers, 
when they must be taken off the fire and drained in 
a colander. A few only must be taken out at a time 
because, if they cool too fast, it will be difficult to 
get the syrup from them; this is best done by passing 
every peel through the fingers, and laying them all 
singly on a wire sieye, with the rind uppermost; the 
aieye may be set in a stove, or before the |ire, if the 
weather be not warm, but in summer the sun is suf* 
ficiently hot to dry them. About three pounds of 
sugar will make syrup enough for the peels of twen« 
tjr-lve large Seville oranges. 

« 
Att of manufacturing genuine Chocolate. 

GsNTLT parch the cocoa nuts in an iron vessel, 
over a slow fire, to fiicilitate the taking off the ex- 
ternal shells, which would be injured or destroyed 
by too much heat; then bruise and work the kernels 
mto a paste, on a smooth concave stone, with a mo* 
derate charcoal fire beneath^ occasionally introducing 
a little water, and a small quantity of sugar, vanilla, 
and annotta; as soon as the paste is sufficiently fine 
and smooth, put it, quite hot, into tin moulds, where 
it will speedily congeal and become hard cakes, simi- 
lar to those usually sold. This is the genuine cho« 
colate, which would be better with a little sugar; it 
receives an improved flavour from the vanilla, and 
derives additional colour from the annotta. 

Art of making Caraway Comfits* 

Iir order to facilitate this operation it would be 
well to provide a confectioner's copper preserving 
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pally furnished with two handles and rings er pieces 
of iron at each ude for the admission of hooks 
fastened at the ends of a cord. This cord, or 
rope, heing put round a pulley fixed to a beam, and 
the hooks thus connected with the pan, it s^nnsigs at 
the slightest touch. With a little contrivance, kow- 
eyer, a shift may be made with other culinary ves- 
sels, so as to answer the purpose. The pan being 
got ready, and the caraway seeds sifted and cleansed 
entirely from the dust, some common syrup of sugar 
must be boiled in a saucepan for about a quarter of 
an hour, and then have mixed with it some of the 
finest white starch, just dissolved or softened in cold 
water. In the mean dme, some gum-arabic, likewise 
dissolved in water, must be slightly warmed in ano- 
ther saucepan. The^pan slung, as described above, 
or as nearly so as it can be, must have a charcoal 
fire placed beneath it at the bottom of a large tub, 
so as to receive but a gentle and equable heat. Whoi 
all is prepared, and the bottom of the swinging pan 
just warm, the seeds are to be put in, adding imme- 
diately a ladlefuU of the gum water, the seeds roust 
then be briskly stirred and rubbed with the hands tiO 
they feel dry, a ladlefuU of the starch syrup is theo 
to be thrown in, and stirred in the same manner till 
dry. This process must be more or less repeated, 
according to the size or goodness of the comfits; 
and, indeed, the proportions of sugar and starch will ' 
be governed by these objects. In very common com* 
fits there is scarcely any sugar in the first coatings!, 
and not much in the last; the best comfits, on & 
contrary, have but little starch, even at first, and the 
syrup is boiled thicker for the last coats. The guni 
alone may be used for three or four coatings, aod 
4hen the starch and sugar. After seven or eight 
coatings and dryings they are to be set in the siove, 
and next day undergo a like process. This is to be 
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daily pursued till they are of the requisite size; 
which, for the largest and best sorts, is sotnetimea 
repeated for five or six successive days, but the com- 
mon caraway, comfits m^y'.e%siiy*be finished at once. 
In order to increase their^avottr,- if desired, a small 
quantity of rose or orange-flpwer water may be intro* 
duced with the starch and gum, solutions. 

Cardamum Comfits y usually called Sugar^Pkims. 

PidK out all the seeds cLeaii from the husks, after 
breaking the latter by a slight heat in the^ oven or 
over a stove, then put- thetii va the swinging paPt 
and proceed with them in the same manner as with 
the caraway. The cardamum are usuallfy done with 
.a great deal of litarch and very little sugar. The 
form of the seed makes these round, in the same 
ipanner as that of the earavtay renders them ob* 
long. 

To colour Su^ar-'Phsmstand Comfits. 

A BEAUTiTCL grccri for thi's atid for other pu'r- 
jioses of confectionary -maiylje obtained either from 
Ipinach or beet leaves, by first pounding them well 
ia a mortar in order to express the juice, and then 
tailing in a water-bath, by placing the cu^ contain- 
ing it in a srteWpan of water bver the five, to talce off 
ks rawness. Yellow is easily ohtkined by a little 
saffron; and a red sufficiently good from boiling 
Water poured 6ver beet-rdot. Where a finer red is 
wanted, five grains of cochineal, boiled gently with 
half a dram of cream of tartar in a tea-cupfull of 
water, for about twenty mkmtes, witit the addition of 
a bit of alum not larger than-a pin*« head, will ren- 
der it Very beautifuL The, colours will, .in general, 
answer better by being mixed with a weak solution 
o( the Kumf ( and are to be put on with the last coat. 
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It ia to be remembered that not mo^ th<m one v^ 
lour can be added at a time in the same paik 

Preaerved Cucumhertj or Green Geriins, as Jiiu 

Wet and Dry SmeetmeaU. 
" PioE out the greenest and fairest smalt cucumbers, 
and let them loak two days and nights in salt and 
water; then boil them up a very little in fresh water, 
and let them afterwards soak in it all night Nut - 
morning drain them into a sauce-pan, put in sufficient 
water to cover them, and to each pint of water a po\md 
of loaf-sugar. Let thera btril, close covered, for five 
minutes, and then return them, with the syrup, into 
the vessel where they were soaked, or any other, wA 
let them remain till the following day. In ihis mao- 
ner eontiaue to boil them gently up, a few minuies 
only, for three or four days; first, however, boiliDg 
the syrup with a little lemon or Seville orange peel, 
and putting in the cucumbers far five minutes only. 
When they have siifKcimtly imbibed the syrup, pour 
thei" into the wet sweetmeat pot, or jar, or glasses; 
let them stand a day or two uncovered, and then close 
Ihem up for use. To convert these into dried sweet- 
mi^alB, it is only requisite to wsfh off all the syrup 
with warm water, lay tliem on a wire sieve to drain, 
and set them^for a day in a drying stove, or oihtc 
■" ■ in; a^erhaving stood till quite cold they 

L oiF the sieve and put up in boxes 

r for keeping. 

>f drying tmd preserving Currantt, 
!ven Grapes, in bunches. 

ith the whites of eggs, .- — a 

c dissolved in water, and after tlip- 
iches and letting them get a little dry, 
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ml! them in finely powdered loaf-sugar. Lay them 
on a sieve in a stove or oven to dry; and keep turn- 
ing them, and adding sugar till they become perfect- 
ly dried. The^ should be carefully kept dry, after 
thus prepared, in boxes lined with fine paper. 

To make Barley Sugar Drops. 

Dbop the syrup, prepared in the same manner as 
in the receipt for making barley sugar, on the but- 
tered marble when it is of a proper consistency, in 
round pieces of the size of an eighth of a dollar, and 
when cold put them in papers with a little powdered 
sugar to keep them dry. 

Ginger Drops* 

These are excellent for a cold stomach, and are 
thus made: Beat, in a marble mortar, an ounce of the 
best candied orange peel, with a little loaf-sugar, and, 
when it becomes a smooth paste, add half a pound of 
ioaf-sugar, and half an ounce of the best powdered 
ginger; then, with a little water to dissolve the sugar, 
boil the whole to a candy, or carimel, and drop it 
from the point of a knife on writin§( paper in small 
' round drops about the size of a six-penny piece. 
When quite cold take them off the paper and put 
them up in papered boxes. 

Peppermint Drops. 

Tax best peppermint throps are made by sofleniog 
finely powdered loaf-sugar into sufficient lemon juice 
to make it of a proper consistence; then, gently dry- 
ing it over the fire for a few minutes, and stirring in 
about fifteen drops of the'^oil of peppermint to each 
ounce of sugar; and then dropping them from the 
point of a knife like the ginger drops. Some, in- 
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stead casing lemon juice, or any beat, merely ini^ 
up the sugar and oil of peppermint with the whites of 
eggs; beating the whole well together, dropping it od 
white paper, and drying the drops gradually at a dis- 
tance from the fire. 

To Preserve Green Ginger. 

SrsKp a quarter of a pound of the youngest and 
freshest roots which can be procured, in equal parts 
of good wine and vinegar, and keep them closely 
covered for ten or twelve days, stirring them every 
morning and evening during that time. Then make a 
syrup, by boiling in a pint each of wine and vinegar 
three quarters of a pound of loaf-sug^r, put in the 
ginger, let the whole boil a short time together, and 
keep it closely covered till next day. (The com- 
municator bf this article appears to have forgotten to 
mention that after the maceration of the ginger ia 
the wine and vinegar, the external coat or skin should 
be fully taken off, as it also must in the second pro- 
cess.) Bqil it thus gently up in the syrup a little 
every day, till it becdmes tolerably clear, when It 
will be fit for use, being constantly kept in the syrup. 
Green ginger may be made with still less trouble 
and expense, hj steeping the roots in plenty of water 
only, instead of wine and vinegar, boiling them ^W 
quite tender in the same liquor, taking them out 
and draining them dry, making the liquor into a 
syrup with sufficient sugar^ and a very little cinna- 
mon and Seville orange peel, putting the ginger into 
the boiling syrup, letting it boil thcure twenty miputes, 
setting it by in a jar or earthen vessel ivell covered 
till next day; and again boiling' it |ip for t€tn miDU{c8 
daily, till it looks a Uttle clear, Thi$, lik^ the for- 
mer, must be kept in syrup. Another mode, which 
varies, perhaps, in no impprtant particular from the 
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last, iS) to put the roots, after carefully washing 
them, into soft water, and ]et them remain for 
several days so as to macerate, then take them out^ 
strip them of their outer skin, carefully removing 
every decayed or dark spot with a sharp knife*^ 
weigh them, and taking equal weight of double re- 
fined sugar for the syrup, which is to be prepared in 
the manlier directed under the head of Common or 
Simple Syrup, proceed according to the directions 
given above. Either of the^e gingers may be can- 
died or dried, by draining the ginger from the syrup, 
drying it on sieves, in a stove or cool oven, and, when 
quite dry, boiling up the syrup till it approaches a 
candy height, commonly called blow by the confec- 
tioners, then putting in the ginger, and rubbing the 
sugar at the sides all round, till the syrup is run 
wholly to candy. Their take out the ginger with a 
couple of forks, and place it on a wire for the sugar 
to drain off, and when it is cold, put it into boxes 
lined with paper Great care must b« taken in se- 
lecting ginger for these purposes, not to have any of 
what is called the black sort, which consists of thick 
and knotty roots, internally of an orange or brownish 
colour, but externally of a yellow gray. White gin- 
ger, which is less thick and knotty, is externally of 
a whitish gray or yellow, and internally of a reddish 
yellow; it is also firm and resinous, and more pun- 
gent than the black. 

Syrup of Gingrr. 

Mao BR ATE an ounce and a half of beaten ginger 
in a quart of boiling water, closely covered up for 
twenty-four hours, then, straining off the infusion, 
make it into a syrup, by adding at least two pounds of 
fine loaf-sugar, dissolved and boiled up in a hot 
water bath. 

q3 



Pme^Appk ice Cream and Water Ice. 

Put into a basin about a giil of pine-apple sjrrupy 

with the juice of two lemons and two China oranges, 

make it agreeable to the palate, if necessary, fay 

adding more syrup; then put it into the freezing-pot, 

and cover it over, set the freezing-pot in a pail, witb 

pieces of ice all round the pot, and throw od the ice 

in the pail, plenty of salt, turning the pot round for 

about ten minutes; then opening the freezing-pot, 

and scraping the cream from the sides, cover it again 

closely iip, and continue turning it round till the cream 

becomes of a consistency Hke that of new batter. 

Fill it into moulds and place them in the pail, putting 

brown paper over them and cover them with ice and 

salt, till wanted. The pine-apple water ice may be 

made in the same manner, only substituting a like 

quantity of pure water for the^ cream. . Other ice 

creams and waters may be made on a similar plan. 

Sir Richard J ebb^s receipt Jbr Ghuceeter Jelly, 

< Put two ounces of pearl barley and two ounces of 
sago or rice into a pipkin, simmer and boil them in 
two quarts of water till half reduced; then strain 
it through a fine sieve, and give a cupful to the pa« 
tient three times a day. A little sugar and wine may 
be added if there is no inflammation. 

A Melon Citron Sweetmeats. 

Cut half ripe melons, not of too large a sizei into 
quarters, and taking out the seeds lay them on ^sin 
and water, for at least for^-eight hours. Having 
prepared a good quantity of thin common syrup w 
. sugar, and wiped, dry the pie<<ea of melon, simmer 
them in it for nearly twenty vunutes; then ]ettin|[ 
thei^ remain in the syrup tJU the next day, again bod 
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diem gently up as befi>re. Repeat this f iimnering 
the two following days; and» taking them out of the 
8yrap9 boil it up with a glass of white wine, and a 
quarter of a glass of brandy, to every pint of syrup) 
addmg also a little more sugar. After the syrup has 
been well scummed, is completely clarified, and 
boiled nearly to a candy height, put in the melonsi 
pour the whole into glasses, and let them stand till 
next day to cool. When quite cold close them up 
with bladder and leather for use; or they may be 
afterwards dried and candied in the usual way as 
directed for other fruits. With a little essence of 
citron^ &c. it is easy to give them the flavour as weU 
«s appearance of candied citron. 

Genuine Orgeat Syrupy 

Tak« half a pound of sweet almonds, two ounces 
of the four cold seeds, viz. The musk-melon, water- 
Tne\on, goutd or pumpkin, and cucumber; and half 
an ounce of bitter almonds. Put the almonds into 
boiling water, and when the skins will come off rea- 
dily) take them out again; throw them, as fast as they 
are peeled, into cold water; drain them dry, and pound 
them with the cold seeds till the whole becomes quite 
fine- To prevent their turning to oil pour into the 
mortar, from time to time, half a spoonful of water. 
When tbey are thoroughly beaten^ dilute them with 
«bout a pint of lukewarm water, ami set it in hot ashes 
to inCuse for three hours, straki it through a coarse 
sieve, stirrmg it well with a wooden spoon, to press 
out all the goodness of the almonds, 8ic. and then 
make a syrup with a pound of sugar exactly as ia 
directed for. preparing the syrup of capillaire, and 
finish by uniting them together, in like manner over 
hot ashes. A , little of this sy nip in pure barley 
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water makes a delicious lubricating liquid, and is exi* 
cellent for clearing the voice for speaking, Sec. 

^ Orange Jelly. 

Tabs six China oranges, and having grated the 
yellow rind of two, squeeze the whole of the juice 
to it through a fine sieve. Boil an ounce and a half 
of isinglass in a little water, with a bit of lemon peel; 
and straining it, add it to the juice. Then make a 
syrup with loaf-sugar and water boiled up till of a 
fine amber colour; mix ail together over the fire, but 
do not suffer it to boil. These ingredients, properlj 
managed, will produce a quart of jelly. 

Raspberry Postilla^ an elegant Russian Confectioru 

This sort of confection, called in Russia postiiia, is 
extremely delicate and highly esteemed there. The 
mode of making it is as follows: Put raspberries in 
an earthen bakmg-pan or pot, and let them stand all 
night in a moderately heated oven. Mash the fruit 
next day, press it through a sieve, add about a quar- 
ter of the quantity of honey, and set it in the oven for 
spaother night. 

Apple Postiiia. 

Bakb codlins, or any other sour apples, but with- 
out burning them, pulp them through a sieve ialo a 
pan, and beat them with a wooden spoon for four 
hours; then adding as much honey as will sufficiently 
sweeten the quantity of fruit, beat it at least four 
hours longer; the longer it is beaten the better it is 
esteemed to be. Pour on a cloth spread over a tray 
a thin layer of the mixture, and bake it in a slow 
oven, with bits of wood placed beneath the tray. If 
found, on taking it out, not to be enough baked on 
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one 9ide, set it agaiD iii the oven, and when quite 
done turn it, place on it a fresh layer of the mixturei 
and proceed with it in the like manner till the whole 
be prpperly baked. Apple postilla is also made by 
peeling the apples and taking out the cores after thef 
are baked) mixing sugar to palate, and beating it up 
with a wooden ^ooh till it is all of a froth) then put« 
ting ijt into trays and baking it for two hours in an 
oven moderately hot; after which another layer of 
the beaten apples is added, and powdered loaf-sugar 
spread over. It may be either in thick or thin pieces. 
Somedmesya still finer sort is made^ by beating yolks 
P^,cggs to froth, and then mixing it with the apple 
juice. The grand point in these preparations is that 
of long perseverance in wbi|^ing or beating up the 
£raiu. 

y Orange and Lemon Prcftulong^k 

C^T away all the white from either lemons or 
Seville or China, oranges, and cut them into regular 
pieces of about three. quarters of an inch in length, 
Md the eigh|th part of an inch in width; and having 
^ proper quantity of syrup boiled nearly to carimel 
beight, stir in the bits pf peel, keeping them separate 
as much as possible, wi^. a long wooden spoon, off 
the fire, till they become quite cp}dL Shake them in 
a large speve, and drain through any sugar which may 
not adhere, and keep them dry in papered boye<». 
Orange iQowersi and many othei^ thingfty may be 
n^wjaged |p the same way. 

Fine Red Ratafii^ as made at Paris. 

Mami together, in a deep pan, three pounds ot red 
cherries, two pqunds of very ripe red gooseberries, 
and one pbupd of red raspberrtes| put ^ whole into 



190 Select^ Receipts 

a stone bottle, adding two drams of cloves, half an 
ounce of cinnamon, two ounces of coriander seeds, 
two pinches of Florence fennel seeds, two grains of 
long pepper, a dozen apricot kernels, the same of 
cherry kernels, all well pounded in a mortar, and a 
pint of common syrup. After having well closed up 
the bottle, expose it for at least a fortnight, to the 
heiit of the sun; then, straining the whole through 
linen, squeezing it so as to press out all the juice, and 
put one pint of the best brandy into every two pints 
ot that liquor. After which, again put the bottle 
which contains it, in the sun, and let it remain four- 
teen days longer; when, having thrown in a few 
pounded almonds, strain the liquor through a flannel 
bag so aa to be quite clear. Which will produce a 
most perfect red ratifie. 

Best method of making common Syrup of Sugar 

for general use. 

Dissolve one pound and three quarters of pow- 
dered double refined -sugar in a pint of water, by 
tneans of what is called the water bath, or balneum 
mariae; that is, by setting the vessel which contsdns 
it i« a saucepan, kettle, or copper of water, over the 
fire» till the sugar be thoroughly dissolved, and the 
syrup properly formed. This, besides other advan- 
tages, prevents the danger of the sugar's boiling over," 
which is much to be apprehended in the common 
mode of boiling syrup in large quantities. After it 
has stood a few hours, take off the scum, and poor 
the syrup into a stone jar or bottle for use. 

To clarify Sugar^ or refine common Syrup, 

Beat to a froth the white ai an egg, in a few 
ounces of water, and mix it with the same propor* 
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tion of water and sugar as for common syrup. In 
this case, however, the whole should be put in a 
vessel over the lire, and stirred well till all the su- 
gar is melted; but not a moment longer, otherwise 
it will never be clear; the instant it begins to boil, 
and the scum rises, it must be careful/ / taken from 
the fire, and not touched for half an nour; by this 
time all the scum will be found at the top, and must 
be cleanly taken off with a skimmer. It must be 
then put again over the fire, and boiled for at least 
a quarter of an hour, being carefully scummed all 
the time. After which, it must be strained through 
a flannel bag till quite clear, and put up into bottles 
for use. • 

^ Preserved Strawberries. 

Get the largest and finest strawberries, fresh ga- 
thered in very dry weather, when there has been no 
rain for two days at least, leave their stalks on, and 
lay thena separately on an earthen dish, sift twice 
their weight of double refined sugar over them, then 
braise a few of the over-ripe berries, and put them 
ma basin, with their weight of sifted sugar, cover 
the basin and set it in a stevv -pan of boiling water, till 
the juice comes out and thickens, then strain it 
through muslin in a preserving pan, boil it up, skim 
it carefully, and let it stand to cool, put the whole 
strawberries into the syrup, and set them over the 
stove till they get a little warm, then take them off 
to cool, and again heat them a little more; this must 
be repeated several times, till th^y become quite 
clear; the hottest degree, however, must not amount 
to aboil. If at all likely to break, they must be in- 
stantly taken from the fire. When quite cold, put 
them into pots or glasses, and if intended for long 
keeping, pour a little apple jelly over them. They 
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€Ht deliciously served with thin cream In glasses, 
either iced or plain. 

\ Strawberry Ice Cream. 

Pick the stock from a pottle of fresh strawberries^ 
force them through a sieve with a wooden spoon into 
a basiU) ad3 a quarter of a pound of powdered loaf* 
sugar and a pint of creamy mixing them well to- 
gether. Put it into a freezing pot, and covering it 
over, set it in a pail and surround it entirely with \ce. 
Strew on the ice plenty of salt and keep turning round 
the pot for about ten minutes, then, opening it, scrape 
it from the sides, cover it up again, and continue 
turning it till the cream becomes like butter. Then 
place it in the moulds and place them in a pail co- 
vered with ice and salt for considerably more than 
half an hour, till the water mounts near the top of the 
pail; then dip the mould into water, turn out the ice 
cream on a plate, and send it to table. Care must 
be taken to use a very sufllicient quantity of salt, 
without which it will not freeze. When the fresh 
fruit cainot be procured, two table spoonsful of 
strawberry jam, with a pint of cream, the juice of t 
lemon and a little cochineal for colour, niay be passed 
through a sieve, frozen and served up exactly in the 
same manner. * Raspberry, cherry, currant) and even 
barberry ice creams may also be made in the same 
Way, with due proportions of sugar to the acidity of 
the respective fruits. 
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Method of preparing Alcohol. 

Takb potash that is perfectly dry and^ sprinkle it 
over common spirits of wine: the alkali will unite 
exclusively with the water and the supernatant li- 
quor will be the purest spirits of wine. Decant it 
and repeat the same operation till the potash ceases 
to contract moisture in the liquid; the alcohol thus 
prepared becomes extremely pure, but is coloured 
by the potash: to take away this colour, distil it in a 
letort by a gentle fire, and the first four*fifths that 
is drawn off will be perfectly rectified spirits of wine. 

Method of making Alum Finings for all sorts of 
Spirituous Compounds and Cordials. 

Boil a dram of alum in a pint of water til! half the 
water has evaporated, and put into the spirit or cor- 
dial, which requires fining, only at the rate of half a 
tea«spoonfull of the alum-water made as warm as new 
milk to each gallon. This small quantity will not at 
all affect the flavour of the liquor, but great car^ 
should be taken not to exceed that proportion. 
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Extract of Amber ^ or excellent prepared Ambergris 

for general use. 

Takb two dFapat of ai^bergfisy the like quantity 
of white sugar candy, twelve grains of musk, and ax 
grains of civet. Beat the whole fine together, and 
put the mixture into a glass stopper bottle; tiien 
pour on it four ounces of highly rectified spirits af 
wine, and place it on warm embers for twenty-foor 
hours. While t)ie mixture continues warm, sepa- 
rate the clea;r from the dross, and keep it always 
closely stopped. This extract is far better for general 
use than the best ambergris alone. Five or six dro|;» 
give to almost any article an excellent perfume; half 
the quantity above directed will last most fiBimllies for 
a considerable number of years; and it is highly con- 
venient to have by ofie, as i| is often presci&ed in 
ootdials, Ice. 

Delicate French lAqueur^ called Ro^solis Amhrk^ 9r 

Amber StinDexv^ 

DissoLVK four pounds of sugar in a gallon ofn ater; 
bcnling np the syrup six times; when, having whisk- 
ed to a froth the white of an egg, with its shell well 
beaten, put it into the syrup, 9nd give it another boii. 
Then strain it through a flannel or cotton bag, and 
add half a pint each of orange-flower water and good 
white brandy. If wanted to be of the utmost clear- 
ness, as its name imports, it should be again filtered, 
when it will become a pure and delicate iiquear. 

An excellent French Cordial^ called Farjait Amour, 

Povif D the rinds of three cedraties, or of four le- 
mons, in a mortar, and infuse theth with a quarter of 
an ounce of cochineal in three quarts of brandy for 
twenty-fi)ur hours. Then melt two pounds of sugar 
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in %\% quarts of boiling water, and vrhen dissolved 
throw into the syrup eighteen well pounded bitter al- 
monds. Pour the syrup into the brandy, adding a 
dram and a half of cinnamon, and three tea'-spoonsfuU 
of coriander seeds. Next day dissolve a quarter of a 
dram each of roche alum and crystal mineral in a 
glass of hot water, and pouring off about half, being ' 
the clear only, into the composition, let the liquor 
stand six days, and then finally run it through a flan- 
nel jelly bag, and keep it in bottles carefully corked. 

Excellent Spruce Beer^ 

PouB. ^ght gallons of cold water into a barrel, and 
then bailing eight gallons more, put that in also; to 
this, add twelve pounds of molaiaes, with about half 
a pound of the essetice of spruce; and on its getting 
a little cooler, half li pint of good ale yest. The 
whole being well stirred, or rolled in the barrel, must 
be left with the bung out for two -or three days, after 
which the liquor may be immediately bottled, well 
corked up, and packed in saw dust or sand, when it 
will be ripe and fit to drink in a fortnight. If spruce 
beer be made from the branches or cones they must 
be boiled for two hours, then strained into a barrel and 
the molasses and yest added as to the essence. 

Superlative strong Beer for bottling^ 

The following process fol* brewing an file barrel, 
or thirty*two gallons of superlative strong bottled 
beer, is submitted to those who are fond of experi- 
ments in brewing. Prepare two bushels of mak 
with half a bushel of wheat just cracked in the mill, 
and having part of the flour sifted out; then heating 
a copper of water scalding hot, pour into the wash- 
ing vat a suflicient quantity for the required barrel 
Qf wort, and when it Ivls stood till the features of 
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the face are reflected on looking in, put to it fitst 
tbe malt, and then the wheat, without stirring either. 
After it has remained thus two hours and a half, let 
it run throtigh a tub on two pounds of fresh hops and 
a handful of rosemary flowers; and as soon as the wort 
is all run in, put it in the copper, and boil it two hours. 
Strain it off, set it to cooling very thin, clear it weH 
and work it very cool with a small quantity of good 
yest. On the yest's beginning to fiUl, put the beer 
into the barrel, and when it has there ceased working, 
put in a pint of whole wheat, with half a dozen eggs, 
stop it up, let it stand a year, and then bottle it oS, 
This is the entire process for making a superlative 
bottled beer. In the mean time, by washing again 
twice in like manner the same malt, wheat, &c. as 
produced this beer, and mixing together both runnings, 
a couple of barrels of good family beer will be pro- 
duced. Perhaps if the wheat were malted, this plan 
would answer still better. 

French Black Currant Brandy. 

To each bottle of brandy add a pound of black 
currants picked, with a little alspice and broken cin- 
namon in a small muslin bag. Put the whole into a 
large bottle or jar, and cork it closely for six months. 
Then pour off the juice; and for each bottle of liquor 
add three quarters of a pound of loaf sugar. Put it 
again into the bottle or jar, cork it up, and shake it 
frequently till the sugar be dissolved; then flltering 
it through paper, it will be ready to bottle for use. 

An old receipt for rendering Cider perfectly fne^ 
and giving it an agreeable colour. 

Put into a gallon of good French brandy a quarter 
of an ounce of cochineal: when it becomes well tinc- 
tured and of a fine red, pour it off clear from the small 
sediment that there will be at the bottom. 
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Ibmr tiiis into a hogshead of cider newly madOf 
pottiDg' ID at the same time half a pound of roU brim* 
slooef aad three pounds of sujg;ar Gandy^ or double re* 
fined loaf sugar. 

Stop it up closely, and when it is fine bottle it oC 
Tbe colour is pleasing^ and no cider keeps so well» 
or has so good a body. 

Itecetpt for rendering Cider brisk* 

Whkn the cider is bottled prepare the following 
mixture: powder and sift four ounces of the finest 
sugar, and mix with it a dram of powdered ginger; 
put a teaspoonful of this into each bottle, and let it 
stand some time, as usual, before it is drank; this 
will make it knit in the glass, and wUl also give it a 
very agreeable flavour. 

■f Cinnamon Cordial. 

Two gallons of sfnrituotts cinnamon water, w eln<« 
aamon (x>rdial, may be thus prepared: Take a pound 
of the best bruised cinnamon, two gallons and a pint 
of a clean rectified ^>irit, and a quart of pure water» 
^t them into the sUll and digest them twenty-fomr 
hours -with a gentle heat, alter which draw off twa 
gallons with a tolerable fire. This, when ' thusmade^ 
is regarded as one of the noblest cordials of the 
thivps; but, in the common way, with a pound of cli^ 
namon only to ten gallons of spirits, it is only anim* 
posidon on (he buyer^ < 

Maccaroni Cordiat 

Tbis is a fiivourite French Uqutur^ tiie secret of 
making which even in France, has been confined Uk 
• very &w> ittd whkh ia at fi>Uovsp^lnfiise, for 
burleen days, in nine pints otbrandyi. one |Mimd •at 

b2 
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bitter almonds, beaten with a small quantity of Spa- 
nish angelica root; shaking frequently the vessel tint 
contains the ingredients. At the expiration of thii 
period, place the whole contents in a accurbit, and 
distilling in balneo mariae, four pints of spirits, thus 
impregnated with the flavour of the almonds and an- 
gelica, make a syrup with five pounds of sugar, tw9 
quarts of eau de mille fleurs, and three quarts of 
common distilled water. This being mixed with tht 
^irits add thirty drops of the essence of lemons: af- 
ter which filter it through blotting paper. This ope- 
ration is readily performed; and the liquor having 
once passed through, becomes a delicious cordial of 
the most brilliant clearness, and delightful both to the 
taste and sight. 

Genuine French Noyau^ as made at Paris* 
(From the Paris receipt.) 

Take nine pints of the best white brandy, to which, 
add a pint of orange-flower water, with six ounces of 
sugar m another pint of brandy; infuse for six weeks 
whatever quantity of fresh apricot kernels may be 
judged to impart the beist flavour. The sugar must 
be carefully broken into bits, and dipped into an equai 
quantity of common watery the moment befbre it h 
put into the infusion. This precaution being taken, 
and the above directions exactly followed, the whole 
is to be filtered through a flannel or cotton bag, when 
the process will be completed for producing this de- 
licious French liqueur. 

•» 

Oil or Cream of Cytherea^ a delicious French Cot* 

cRal Liqueur* 

Takb five quarts of spirituous cinnamon water, two 
large glasses of rose-water, well mixed with a pint of 



\ 



In Diatimngyi^c. 

iquetMLUBlii and six drops each of the essencei 
lon* oloves, gilliflowero, and citrons, with two 
f ess^"*^ "^ bergamot. These ingredients) 
ell Rxi^ed, produce an excellent oil or cream, 
tt> be clarified with the white of an egg, and 
X. iMiurs in a warm water bath, and filtered 
isual -way. This completes the process of makii 
aost delicious liqueur. 

Cel^^''^^^^ Crerre de la Badiane, or Anise Si 
China, as prepared in Paris, 

Xh« anise seed of China, called by the I 

l^-aivVf as well as la Badiane, and which is a pi 

tion of the East Indies, and the Philippine Isla 

well as China, is contsined in a hard reddish si 

husk, which has the form of a star, and is denon 

anis fetoile, or star red anise, the seeds are flal 

t^&^th colour, a sweet sugary taste, and a stron] 

seed smell. The liqueur obtained from this E 

in every respect superior to common anise sec 

cmly from the surpassing delicacy of its fiavou 

t from its greater virtues as a carminative. It 

V '^Tc.d in the following manner at Parb Infi 

1 ounces of pulverized badiane, or star anise seei 

k tortnight, in nine quarts of brandy, and thea < 

1 vith a moderate heat. If in this operation ^ 

■ &bo\ild not appear to be sufficiently impveatia' 

V ■fctllavour of the seeds, cohobate it af, ^ ■^1 

only five in the second di_t.5, \_ 

syrup composed of Ave cv^hV**. 

19 of water; clarified witt^^J^yi' 

\— ■ i-i-in.!!, filtered. This is the ^ * '^■wO 
¥W¥»ring badiane in the best ma|S^>v *^ , 
quenfly made mtrcly by infusion. ^^^'f 
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Admired liquor called Crime de BarbadCy or Bar^ 
badoee Creamy aa made in France. 

This truly delicious cordial is thus prepared. In* 
fiisefor a fortnight iu nine quarts of brandy, the rinds 
ef three citrons, and of three fine large China pnn- 
ffesy a few cloves, four drams of cinnamon, aixl two 
drams of mace. Distil the whole in a water bath, and 
having extracted six quarts, return it by the neck €i 
the feucurbit and cohobate. Having a second time ex- 
tracted five quarts of spirit,}dissolve it in six pounds 
of double refined sugar; and, when well mixed and 
filtered, botde the liquor for use. 

Genuine receipt for preparing the celebrated Eau 
dee CarmeSy or Carmelite Water. 

The following is the process for making it, as 
given by M. de Beaum6, who observes, that all the 
aromatic waters should be prepared in the like man- 
lier. Take two pounds ol fresh gathered b&Im when 
in flower, cleared from the stalks; four ounces of le- 
mon peel pared immediately from the freshest fruit, 
eight ounces of coriander seed; two ounces each of 
pounded cloves, cinnamon, and nutmegs; one ounce 
of dried and pounded angelica root; and ten quarts of 
highly rectified spirits of wine. Having steeped these 
ingredients four or five days in the spirits of wine, 
draw off by distillation in the heat of a water bath ten 
quarts. Cohobate, or rectify, the distilled liquor, by a 
Second distillation in a water bath, drawing off some- 
what less than nine quarts. In this rectification the 
more volatile, subtile, and aromatic parts alone arise; 
leaving behind an acrid, bitter, white liquor, loaded 
only with the grosser oil, and deprived of all the spe- 
cific flavour of the respective articles. Wh^ibahn 
water is thus prepared, as M. de Baum4 asserts, it is 
more pertect than any of the odorifenma spirits. 
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• 
w}iich are extolled for their superior excellence; this 
celebrated chymist, after \nany experiments, found 
that it was necessary for the perfection of these spirits 
that the spirit should not only be at first perfectly 
pure, but that the liquor should be also rectified after 
having been distilled. 

Eaude Cologne. 

Mix rectified spirits of wine, thirteen pounds; 
Hungary water, three pounds and a half; spirits of 
wine distilled from balm leaves, two pounds; essence 
of bergamot, three ounces; orange-flower water, one 
pound; essence of lemon, an ounce; and essence of 
rosemary, a drsun. Shake this mixture well together 
in a large bottle, and the liquor is made. It will, in 
this ready way", be very delicate, and answer every 
requisite purpose; but if superior delicacy be desired, 
it may be obtained by distilling the above mixture, 
or rather, double the quantity of each ingredient, in 
a gentle sand heat; so as to draw off all the liquor, 
With the exception only of two quarts left behind in 
thestUl. 

Excellent Red and White Currant and Raspberry 

Wine. 

• 

Strip the stalks from three gallons of red and two 
gallons of white currents, putting the stalks into one 
vessel and the fruit into another; add to the currants 
three quarts of red and two of white raspberries; 
^ter well bruising the whole of the fruit to express 
the juice let it ferment twenty-four hours; having, in 
the mean time, poured a quantity of boiling water 
9\^r the stalks of the currants, and left it while the 
juice was fermenting to impart a grateful flavour 
*^d astringency to the liquid, strain off* after the rate 
of four gallons for every five gallons of the strained 
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jiiice. Having ascertained by exact measure the 
just proportions and amount of the whole, but witfa* 
out inixing the two tiquids together, for every galkn 
of wine to be made, put three pounds and a half «{ 
the best moist sugar to the stalk water, boil it up las 
syrup, keep it well skimmed, and when cold mix it 
with the juice which has fermented, and put it into i 
cask which has been seasoned with brandy, leavii^a 
small space to allow for any farther fermentatioD, m. 
adding two pounds of loaf sug^r, with an ounce of 
isinglass. The loaf sugar and isinglass ate to bemelt« 
ed over the fire, in a quart of the wine drawn from 
the cask, and after getting cold to be poured into the 
cask mixed with a pint of brandy. Let it be slacklf 
bunged till it ceases to hiss, and then add a pint of 
brandy for every three gallons of wine, drive tbe bang 
tight, ^d place a piece of brown paper over it After 
standing twelve months, bottle it; it may, however, 
where required, be tapped in six or eight months, 
and bottled at discretion. This, if properly made, is a 
most excellent British wine. If the white raspbenv 
should be difficult to get, the red may do very vrell 
alone, though the mixture, slight as the difference 
may appear, is somewhat preferable. 

French method of Cold Distilling' all sorts of 

Flowers. 

Takb any quantity of flowers, suited to the size of 
the alembic, to which add, by measure, nearly an 
equal quantity of water, then well pound some ice, 
till it be reduced to a substance somewhat resembliog 
snow; salt it, as if intended for icing water, place it 
round the refrigerant, and put a litUe fire under the 
stUK 
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: trench Cherry Brandy ^nailed in France Cherry 

Ratafia. 
r: Stokb a quantity of th€ finest full ripe cherries, 
.pa with them a few ripe raspberries, bruise them 
:Wd] to|pether, put them into a proper vesse], and let 
itlem remain four or five days, being careful, in the 
inean time, to stir and press them well against the 
ttdes of the vessel two or three times every day, to 
; make them yield all the rich taste of the fruit, as ^ 

I iclJ as impart a fine colour. Then, finally pressing 
oot the juice as much as possible, measure it into a 
; itone bottle, and to every three quarts of juice add | 

. tto quarts of brandy. For each five quarts of this || 

dter^ brandy, there must be three pugils or pinches | 

rfthe bruised kerne^ls of the cherries, and a quarter of ^' 

t pound of fine loaf sugar; the whole must be infused^ 
IB the same bottle, with a pinch of coriander and a ^' 

little cinnamon, and be well shaken every day for a 
^^k or more, after which, strain it, till very fine, 
j through a cotton or flannel bag, put it into well cork- - > 

^ ^ bottles, and then, at length, deposit it in the cellar, 
I to be kept cool for use. 
I 

Yine Holland^ and other Cordial Gins. 

Take a lump or two of sugar, two tea-spoonsful ^ 

tachofthe oils of jqniper, turpentine, and almonds, ; 

aad twenty drops of oil of vitriol; rub them in a 
ttMble mortar, with about half a gill of the strongest 
spirits of wine, such as will burn dry in a silver i 

^pooo, introduced, by little at a time, till the spirit 
*Uls or overpowers all the oily appearances. Then 
oissoWe half a pound of lump sugar in two quarts of 
clear water which has been boiled or distilled, and 
procuring two gallons of rectified whi^l^- tO» '^ 
fifst with the combined oils and spirits ^^ J^iO^i *^^ 
*««rwards add the dissolved sugar and ^ ^ N&*t 
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stirring the whole well together, put in a teaspooiifiil 
of warm alum finings, shake the whole well togetfiir, 
let it stand steadily to settle and clear, and draw it of 
or bottle it for use. If the spirits be good, particu- 
larly the whiskey, it cannot be easily distinguislied 
from the best Holland gin. Cordials of different Jft- 
vours may be made in a similar way, more or less 
lowered with boUed or distilled water; but, unless fbr 
die imitation of Holland gin, whiskey is not to be used. 
By judiciously combining dill and coriander seeds 
with a very small proportion of liquorice, angelica 
root, caraway seeds, ginger and orange peel and a 
quantity of juniper berries equal to the whole, all 
pounded in a mortar, and boiled for two hours in a 
close vessel, with water enough to extract their vir- 
tues, and strained off when cold and sweetened with 
clarified or burnt sugar, a richness of flavour maj be 
acquired far beyond that of any known gin. The ad- 
dition of this flavouring liquid, which would be im- 
proved by passing it through a still, and uniting with 
it rose or orange-flower water, must be put into. the 
spirits previously to the alum finings, 

French Juniper Rattfia^ or incomparable Cordiai 

Gin^ as made at Paris. 

This fine cordial is made by infusing in nine quarts 
of brandy, half a pound of the choicest juniper ber- 
ries, two ounces of cinnamon, two drams of mace, a 
dram of coriander seeds, and a dozen of cloves, all 
well beaten in a mortar; to which must be added four 
pounds and a half of sugar, dissolved over the fire in 
two quarts of water. This syrup, when made, is to 
be poured hot over the ingredients; and the vessel 
containing them being closely stopped, exposed for 
six weeks to the heat of the sun, and the liquid then 
passed through a cotton or flannel filtering bag, the 
process will be complete, and the cordial excellent. 
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•fimne Dutch method of preparing and rectify- 
ing the celebrated Rotter(&an, andwkat M caUeJ 
heat HoUand'a Gin, 

Tas bent Dutch diStiHsra coiAfmse their griat, ia 

e ^roportton of three bushels <a malt meal to ten 

fye meal, first, mashtegthe \WXt with the smallest 

laiUitf of \rater poftaible for ^o^eHjr mising it, and 

en making a sort of dilute batter b^ the addition of 

liicieiit b(^ing watcf. It \a neiCt put into casks with 

rerjr little J'east comp&red to What is used in Eng- 

nd; and the third Aay, the former, or malt meal, har- 

^ in the mean dme been made into a sort of lob, pre* 

red also by first tnixitig with cold, and afterward 

—ding just boiling water enough to make it like a 

very thick batter, then put it to. the fomenting wash 

with as much yeast as in setting the backs. To every 

ten gallons of spirit of the second extraction distilled 

off, abaut the strength of proof spirit, tbey add for its 

rectification, an ounce of oil of juniper, and a pound 

and a hatf of jumper berries', distilling with a slow 

fire, till the faints begin to me, wldch produces the 

superior Rotterdam gin. An ordinary sort called sim- 

^y Holland's gin,ismade without juniper oil, and «ith 

few lierries, dieir place being supplied with Stras- 

tergh turpentine and sweet fennel seeds. The Dutch 

hare some better reason, however, than that of cheap- 

lesa, fi>r being so sparing ofjuniper buries, a' ^^J 

vn never dear in Holland Formerly, when ^^* ^^ 

Srst acquired its very high reputation^ i, ^»» maie 

wiiJi Freoeh brandy uwlead of the mtd, "^ t7* **^ 

nu of which it ia noir composed. ^^^ 

Excelieat Hop Be^ 
F*aahalfbarrt!l of beer take half ^*' «««*• 

ind half a gallon olf molassesi the Jitj^^ *^/^ 
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ed by itself into the cask. Boil the hops, adding (o 
them a teacupfull of powdered ginger, in about a 
pail-full and a half of water, that is, a quantity suiii- 
cient to extract the virtue of the hops. When suffi- 
ciently brewed, put it up warm into the cask, ahakiDg 
it well in order to mix it with the molasses. ThcD 
fill it up with water quite to the bung« which most be 
left open to allow it to work. You must be careful 
to keep it constantly filled up with water wheDever 
it works over. When sufficiently wrought to be bot- 
tled, put about a spoonful! of molasses into each bot- 
tle. 

French Hypocras. 

Into a quart of the best and strongest red wine 
put half a pound of powdered loaf sugar, half a dram 
of cinnamon, a pinch of coriander seeds, two pepper 
corns, a little Seville orange-peel, a blade of mace, a 
small quantity of lemon-juice, and four cloves; the 
spices, seeds, &c. being all previously beat in a mor- 
tar. When the whole has infused for three or four 
hours, add a table-spoonfuU of milk, and, filtering the 
liquid through a flannel or cotton bag till it becomes 
quite clear, it will prove excellent. 

Exquisite French Essence of Hypocras. 

Takb an ounce of cinnamon, half an ounce of 
cloves, a i^fnch of coriander seeds, half a dram of gin- 
ger, a bla^e of mace, and two pieces of long pepper: 
beat the whole into very fine powder, and mix them 
well together with half a pint of spirits of wine in a 
thick glass bottle, which must be carefully stopped) 
and placed on sand in the sun during the whole sum- 
mer. It will then become a most ag^reeable essence; 
which may afterwards be easily improved by adding 
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An easy method used in France for maiing and im- 
proving the celebrated Hungary Water,. 
Take a large handful of the fluwers and tender 
lesTes of rosemary, with a few of thyme, lavender and 
uge; put the whole into a strong glass bottle, into 
which pour a quart of spirits of wine; aftei-wards 
merely to give it colour, put in a few pieces of alka- 
iiel)root; instantly re-cork the bottle, and shake it 
briskly till thes water acquires ei purple tinge. This is 
fcr preferable to any other Hungary water, particu- 
larly so, if it be placed, for at least a month, on sand, 
exposed to the heat of the sun. 

Excellent Lavender Water. 
Ik a pint of spirits of wine, put three drams of the 
essential oil of lavender, and one dram of essence of 
ambei^ris. 

Fine Lemonade. 
Omb of the best methods of making this deliuous 
hquor is the following. Mix the juice and part of the 
riods of any number of lemons, with a few clov^^i^ 
little nutmeg, some cinnamon, plenty of loaf fi^S*""' 
>wi BufGcient Spring water; then, well \, ,ii*^*^^ "' 
with the whole five whites, and a sin^t. . jvl o^ *^^ 
for each gallon of water; and when it ^T^ '^^^ei ^^^ 
a brisk &re for nearly a quarter of w^ v"^^ ^* Sp'Al 
carefully stirred and scummed, run v^ »* -'" \v*\-is*- 
bag, first wetted and squeezed dry^ "> 



till perfectly cold. Seville ofaoges, » i 
of one to six lemons, both of rind ^ \ 
^ a still finer lemonade. ^^ 



.«i- 
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Receipt for meAiBg Lavender Water. 

Fill a f^lass or earthen yessel two thirds foil of 
lavender flowers, and then fill up the yessel with . 
bnmdf or rum. Let the flowers infose fpr eight da^fi 
or less if straitened for time; then distil tl»e spi^t in a 
water-bath, with a. brisk fire, at first in large dropS) 
or even a small stream, that the essential oil of the 
flowers may rise with the spirit. But as the phlegm 
will come over at the same time, the spirit must be 

^'^^^ A *■ w^^ ••••.. • "^-' *•• 

rectified. When the first distUlatloo is fiiushed uar 
lute the sUU, throw away what remmna. in tbe bodff 
and fill it with fresh flowers of Ifivendeivin the. pror 
portion of two pounds of lavender flowers to ^piat 
of spirits; pour the spirit already distitied on th^ Isf 
vender flowers, and distil a second time in a v^our- 
bath. 

Sir Kenelm Dtgby^s Receipt for mosiing excellent 

Mead or Methegliru 

Boil ^ sufficient quantity of spring water three or 
four walms, let it settle twenty-four hours, and then 
pour off sixteen gallons of the clear. In this, boil 
ten handsful of eglantine leaves, five each of ttver* 
wort and scabious, four each ef balm and roseinaiy, 
two of bay leaves, one each of thyme and sweet mar- 
joram, and five of cringo roots splitted if procuralde^ 
When the water has drawn out the virtue of the herbs, 
which it will do in half anhour^s boiling, run it through 
a sieve and let it settle, ^ that the clear may be 
poured from the dregs To every three gallons of 
this liquor, take one of pure honeys and Mde it toge^ 
ther for two or three hoars, so as fully to dissolve tbi 
honey. Lade and sti^ it in thi^ tnannei>, twice of 
thrice that day, and th6 neitt boll it vei^ g<sntlf to 
m^ke the scum rHe. I^kim i^ ofP as it ^iseij noir'tfi4 
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then pouring in. a ladle fuU of cold water, which will 
make the scum rise the better. Wheu it is very clear, 
boil it more stroDgly till it bear ao egg so high as for 
the breadth of a groat to be out of the liquor, and 
great bubbles appear in the middle of the kettle^ 
which Is a sig^ of its being boiled to its height. Let it 
cool till lukewarm, when put into it some ale yest to 
work it, in the same manner as for ale. Put it up 
into a clean barrel, first rinsed with some good sweet 
white wine, and keep the bung open till it has done 
working, filling it up in the mean time with some of 
the reserved honey drink warmed, to supply the loss 
by working over; ,and when the fermentation has near- 
ly ceased, fasten a linen bag l(cohtsdning two parts of 
sliced ginger, and one of cinnamon, cloves and nut- 
megs, with a pebble to make it sink) by a cord at t)ie 
bung, before closing it. Cardamom seeds may be 
added to the spices. If desired to be stronger, put 
but two gallons and a half of water to one of honty. 
Any herbs or roots may be used, either for their taste 
or virtue, after the manner here mentioned. Draw it 
^ff into bottles a fortnight or three weeks after it has 
done working, for if it is suffered to remain in the 
cask it will soon become stale; but if left to ferment 
of itself in the sun, without any admixture of yest, 
it may be kept long in the barrel, provided it be kept . 
constantly filled to the top and closely bunged. 

Admirable Receipt for making Red and White 

Mead or Metheglin. 

For every gallon of wine or methegtin to be made, 
^ke one pound and a half of honey, half ^n-e^nce of 
tartar or Bologna argol, and three-fourths of a ^ound 
of fruit. If for white wine, white argol sljiould bd used 
with white currants, and if for red win^, red argol, 
^th red currants or raspberries. Prepare the honey, 

s2 
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Vf mixing it witliaa mueh water as wMl, whenadM 
to the juice of the fruit, allowing for duninudoo lif 
boiling, Sec. nutke the proposed quantity fA wme. 
Thb being well boiled and clarified, mfuse in it a ino^ 
derate quantitf of rosemary leaves, layenderi and 
sweetbriar; and when they have remained two dafs, 
strain it to the expressed juice of the fruity put in the 
dissolved argol, sdr the whole well together, and leave 
it to ferment. In two or three days put it In a sea* 
soned barrel, keep filling it up as the liquor ^ows 
over, and on its ceasing to work sink in it a musUn 
bag of Seville orange a^ lemon peel, with cinnaraob, 
cloves and nutmegs, and closely bung up the cask. 
If kept for six months or more, in the cask, and at 
least nine in the bottles, it will be truly excell^t 
In a similar way may be made all fruit wines,. by (lios 
substituting honey for sugar. ' 

Rich Msad or Metheglin eqiud to the best and 

richest foreign Wines. 

Mix well the trhites of six eggs in twelve gallons 
of water, and to this mixture, when it has boiled half 
an hour and been well scummed, add thirty-six pounds 
of the finest homey, with two dozen rinds of lemoDS. 
Let them boil together some little time, and on the 
liqyor's becoming sufficient^ cool, work' it with a lit* 
tie ale yest. Put it, with the lemon peel, into a sea- 
soned cask, which must be filled up as it flows over, 
with some of the reserved liquor, and when the hiss- 
ing ceasesy drive , the bung close. After it has stood 
for five or six months, bottle it off for use. if intesdr 
ed to be |aept for several years, put in a pou^d moFf 
of honey for every ggllon of water. 



PHrifed Spirit of Ji 
Boil twelve pounds of molasse 
(S coarsely pounded charcoal in s 
orcT a slow lire. After the mlxti 
together and Bimmered for at lea: 
cant it into a deep vesset, and wh 
nbuded, pour off the liquid an 
tbe Gre, that the superfluous wal 
and realore the syrup to about its i 
Thus refined it will produce abo 
1 nuld and good sjriup, proper 

AdmiraBktmv mode of feme, 
ail sorts of sweet or TuadeWin 

Bt pursuing the following tin 
moUucs, a fine, rich, oily spirit 
little age, with proper managen 
like genuine wine, vinegar an< 
certainty be produced instead of 
quid, the common molasses spi 
tion must be commenced and cai 
'ttm than fifty-five degrees, and f 
or seventy of P'ahrenheit's then 
u it is intended for mne^ vineg 
<i;asniKy of water being ineroaw 
three gallons . of wMer to one < 
huDdrad weight of molss&es pi 
and % half of wet lees of Khenis 
an obtainable, one hundred of a 
UKttby hatters, or about seven | 
Shewb tarurr. The wine lee 
ferable, and the wet far before t 
totar i» used k maaX he diiseht 
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Hrenty-four tim^s its weig^iit of water, and added 
three pounds at setting, two pounds at raising, aoi 
two pounds at cutting, as part of the proportioo A 
liquid or water for the molasses. The lees, eithtf 
wet or dry, are to be half added at setting, and the 
other half at raising. The quantity of either lees or 
tartar may be iucreased when sufficiently cheap, but 
cannot be over diminished with certainty of due A 
lect, and a union of half wine lees and half tartar is 
superior to either separate. The water in which 
the barks are set should be heated to ninety -eigbt de- 
grees, as the coolness of the vessels, molasses and lees 
at mixing will bring it down to sixty. On raising 
the barks, the water should be attempered to the ex- 
act degree of heat in the bark to which it is addedi 
ascertained by first plunging a brewer's thermometer 
into each bark, and cooling the water before it be 
added to exactly the same temperature, proved in 
like manner by the thermometer. This mode, pro- 
perly pursued, will produce a rich, genuine vinous 
spirit, and with proper colouring will make excellent 
brandy, rum, gin, or even arrack, as well as wines 
and vinegar. 

Genuine East India Recetpt for preparing the 

Ottar of Roses. 

To prepare the ottar or essential oil of roses, put 
into a still as many as possible of the finest, freshest, 
and most fragrant roses which can be procured, with 
a third part of their weight in filtered water. Mix 
the mass with the hand; kindle a gentle fire beneath; 
and as soon as the liquid becomes hot, lute well all t)ie 
interstices, and place cold water on the top of the 
refrigeratory. When the distilled water comes over, 
the heat must be gradufiUy diminished, till a suffi- 
cient quantity of the first runnings be drawn off. Then 
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esh water, a quajotity <iqu)d. in weig)i|^ Da 
'. roses on their first entering th^ i^lj u4 
s same process as before, tilL a. duc^ portioq 
ond runnings be alsg obtaj^ied. Pour tj^at 
Katcr into shallow earthep.. or tin vessel 
set for cream, and let it stand exposed tq 
I the next momipg; whea the ottar, which 
iT in a congelated state on the su^^ce, a to, 
ly sKumu£^ Offr^ }^ uj^ U) a close flasq 
ittle. The remaining water should be em- 
distilling fresh roses, to obtain more es- 
1 eren the drega are-ta be preserved for vva, 
ling, a perfume of nearly eciual odour witG 
lius prepared. 

Fine Cordial laqueur d'Orangea. 
TaKx twelm temoBs,. thirty oratigMyona cedratj . 
twastickaof vanilla, andr sewrsl-D^^UHtanioDi, with 
tweWc bMtlesof brandy.' Let ikiam 'is&iie tttgcther 
for six weeks, stop^d clotelyi. l:ben ttko outailth« 
iDgrediGiits,andaddnin(ip«»ds.oElMf<sugilr; Wbm ' 
the sugur is dissolved, ta prooMM whioh.tbeootMaan 
bg vessel must be. weU J ^Kiken eved-y tw« oir^three j 

h.y%y filter the liquor care&ilty throaghi pa^m^ *nd I 

conoti^ and put it up.in boltlcsu To mabo a. aeconi 1 

«ert, squeeze the aiiny.ttrangasiMid'tnQrcclljBe ■^''^T* 
lemona and, the cetk-at wkh ona froafi.sti-i^, oS**™^^ * 

tbenput the whole to infuse witb H^^ wj\,^J«* ** 
brandy, an4 let it remain as before. St^? ' \x*^'^'*^t \ 

add to it, three ptmnda of. Htgar, ani, ^jT^XV^^^e*"**^ \ 

ia dissolved, $lter and bottle it. "^^^ 

t Nutmegs, with Srtm^y \fi*^ 

reatimtsa for Pu^S»^^\, vC' jjli*^^ 

to a smallatew-pan tfire^ >.^ ' -^a ' A 
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ed nutmeg^) pour on them a pint and a half of boilg^ 
water, and let them boil in it three quarters of m 
liour. On straining off the liquid put to it two poundi 
and a half of sifted loaf-sugar, beat up an eg^g with a 
little rose or orange flower water, set the whole over 
a clear fire and carefully take off the scum as it rises, 
till a good syrup be formed. On its getting qiute 
cold, mix with it at least half a pbt of brandy, put it 
in a bottle; and keep it closely stopped fai a cooistttt- 
atiou. 

French process for ohtmntng an Essential OH 
from flowers of all kinds for Perfumery. 

Take a clean earthen pipkin or deep dish, in 
which place a layer of cotton, previously steeped in 
some inodorous oil, as pure Florence oil, or the oil of 
the benny seed when fresh and tasteless. On this 
place a layer of the fresh gathered leaves of the rose, 
tuberose, sweet pink, jasmine, or other odoriferous 
flower or plant; over this layer place another oi cot- 
ton, which has been steeped in oil as before directed, 
and thus continue till you have filled the vessel with 
alternate layers of leaves und cotton, or you have the 
desired quantity, when cover it up closely, and let it 
stand for four or five days, when the oil will be ibiuid 
to have fully imbibed the odour of the leaves; then 
take them out, express the oil carefully from the 
cotton, and bottle it up for use. 

Oil of Vienusj a celebrated French Hqueur* 

Imvusb for a month, in nine quarts oi the best 
brandy, three oupces each of skirret and caraway 
seeds, four ounces of daucus creticus seeds, four 
drams of mace, and an ounce of cinnamon, all foely « 
pulverized. Distil the whole in a water bath| ai^ 
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og drawn off six quarts, , return it to cohobate 

the alembic. Un obtaining) by this second dia- 

[ion, abuut five quarts of spirits, suffer the fire to 

lUt, and then compose a syrup in the following 

ner. Pour a strong decoction of saffron in wa- 

boiled to the thickness of oil, and as hot as pos- 

^ in seven or eight pounds of sugar. When it 

lite melted, and become cold, pour the spirit in 

le Bpup. This mixture, being too thick for filtra- 

na with blotting paper, must be run through a cot- 

fl bag. When properly made, it is a most charm- 

{ Gor^at. 

Seat method of making Perry. 
PiAKS, when full ripe, known by their beginning 
I fall, are ground and pressed for making perry in 
le same manner as apples for cider; but the i-e- 
iced pulp is not suffered to remain like that of 
[iples, any time unpressed. It should immediately 
e pat into the press between several layers of hair 
otii»; [he liquor being received into a vat, from 
hence it is removed into casks, which may stand 
u)y cool place, or even the open air, with their 
logs open. The management of the liquor during 
■ fermentation is similar to that of cider, but perry 
MS not furnish the same criterion for ascertaining 
w proper moment to rack it off. The thick scum 
hich collects on the surface of cider, gpi^m *P' 
ears on perry, and the brightness of th© e _— \e^ ^'^*" 
ig Cbe suspension of its fermentation, -"^^^j o^^*^ 
wnd in the latter. When, however, v^^ fl° *» *■*« 
beir juice will becot^^^%, O^t^t*^^ 
in a few days, and it ^^^ ^O^V^'s 
its grosser lees. Es_^ >v ^. \e^-, 
evented in the manu> V\\v*\ ^ V^^ 
rendered bright by i^^;v.\\j^ ST.^ 
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ted it tt teareely eter fit for ^e botlSe ^Mlbettt tt 
To effect tfah puipoie properly, tmd in genfelral wbtte 
tsiBglassift empk>yed for the purpese iDf fifaiog'/ft 
•hoiild first be poanded small in k mortar, and ifto^ 
^ardB Meeped at least twelVe hours in a quanthf tf 
^quor Bufiicieiit to produce its greatest dtsgisee <rf'ex* 
panaioii; then misiing the jellf with a few j^aHoas of 
the iiqaor which must bi6 cotastamly stirred tifl the 
-whole is oompletelv diffused and suspended; pour it 
mto the cask and incorporate it by two hours con*' 
tinued a^tation^ with a split stick put into the bung 
hole, and after leaving it for a couple of day& to settle - 
,^|ne, draw it off from its lees. This whole process 
of finbg aftd racking off, must $e repeated until the 
required degree of brightness be obtained. Isii^bSB 
is most readily dissolved in liquors by boiling. The 
quantity generally used for a cask of one hundred and 
ten gallons, is seldom more than an ounce and a 
half or two ounces at most, though I see no objec- 
tion to the use of a still larger quantity. The bright- 
ness of the perry being thus secui^d the rest of its 
management may be IUlc that of cider, though it does 
not well bear situations exposed to much change of 
temperature, nor can its future merit like that of ci* 
derbe estimated by its state. In the bottle, how* 
ever, it almost always retains its good qualities, and 
in that situation it is recommended to be put, at the 
inclosure of the first succeeding summer^ profited it 
ihen continues sound and perfect. 

Fine Italian Lifjueur^ called Perfetto Amore. 

Ilrtwsft for twelve hours the finely shred 'fki)oxf 
yinds of four large and fresh Seville oranges, or half 
a doten lemons in a girllon of the best Fi*eiicii'bhu)- 
^y, with a quairter of a t>6tmd of cUrrantk, tVo ddisfett 
««iriand<r si^edt^ as'^nany cloves, sdihd thiiii^A^ikii 



m very little salt. Draw eff 
iaf spirit. Having preparet 
two quam of water, two pi 
whites of two OF three egg 
quantity of roche alum, wi 
Tartar, and some cochineal ii 
ened with boiling water and 
well together, pass the liqu< 
per, and keep it in bottles c: 

Procets for distilling a su 
practised in Frat 
Take twenty-four poundi 
roses, gathered before sunri 
the leaves fnim their cupa, 
tar, pound them to a paste, i 
or unglazed earthen vessel, 
solve a pound of rock salt ir 
river *ater, dilute the pasti 
the mixture to digest in the 
ficiently warm, or in any othi 
the whole on a coarse cloth 
sed all the liquid, pour it in 
leaves with five quarts of v 
the same degree of heat f 
after leaving it gradually to 
as before, add it to the rest 
of rose-water be obtained, 
pient, renew the distillation 
as any odour remaius. Th 
aside, and carefully kept for 
of distilling. In the mean ti 
of rectified spirits of wine, p( 
tial oil of cedrati, and four c 
amber, and mixing it with tl 
^ ed by the first distillation, d 
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well about, and let it stand six months, when it wiO 
be found a most admirable rose-water. 

Receipt for Rose Water, 

Place two pounds of rose leaves on a napkin^ 
tied closely around the edges of a basin filled with 
boiling hot water, and put a dish of cold water or ice 
upon the leaves. Keep the water at the bottom hot, 
and change that at the top as soon as it begins to 
grow warm. By this easy mode of distillation, you 
will extract a great quantity of the essential oil of 
roses. 

Excellent West India Shrub. 

Make a good syrup with twelve pounds of best 
moist sugar, to which add three quarts of lime juice, 
and nine quarts of rum; mixing them well together, 
and fining the liquid in the same manner as- wine. 
A few pints of brandy, with proportionably less rum, 
is considered as an improvement. 

Excellent Brandy and Rum Shrub. 

Put a quart of the finest French brandy into a large 
bottle, with the juice of two large lemons, the outer 
rind of one, and about a quarter of a nutmeg; lei it 
stand three days closely corked, and then add a pint 
and a half of old mountain wine, and three quarters of 
a pound of loaf* sugar; mix them well, and strain the 
liquor twice through a flannel bag; then bottle it for 
Use. Incomparable rum shrub may be made nearly 
in the same manner, by procuring the best old Ja- 
maica rum, and substituting it for the brandy. Both 
might perhaps be improved by having only half the 
lemon peel, and the like quantity of Seville orange 
rind. 
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Currant Shrub. 
Im a quart of rum or brandy, put three quarters of 
a pint of the strained juice of red or white cjirrants, 
and the rind of half a Seville orange, with a little 
nmmeg. When it has stood a da/ or two closely 
corked, add a pint of white wine, with three quarters 
of a pound of loaf-sugar, and straining it. as soon as 
the sugar is dissolved, through a flannel bag, bottle it 
far use. Red currants will be best For (he brandy, 
uid white ones for the rum. Good raisin wine may be 
used instead of mountain or sherry. 

An Excellent Currant Shrub. 
To two quarts of the clear juice of ripe currants, 
add three pounds and a half of lump, or of good 
vhite India or Havanna sugar, and one gaUonof old 
rum and bra.ndy in the proportion of two-thirds rum 
and one third brandy. Filter it carefully through a 
flannel or cotton cloth, and bottle it up for use. If it 
IS to be used soon, three quarts of spirits will be suf- 
ficient, viz. two quarts of rum and one of brandy. This 
makes a most delicious beverage, when mixed with 
wateri for warm weather. 

French secret for preparing a pure arid r^o^* *"" 
comparable Spirit of Wjnp 
Hal^ fill with brandy, a large mat*. ' oiV*^ *^\"ve, 
neck, and having filled a head and ^^S •■rVV^^V^\«^* 
closely the joint, place the matrass l.^ VC^^^^Yv^^V e ' 
with water, and set the latter on a .5V ^ ^V \e ^^e.-^ 
OiBtil it in a water bath. ConUriw^^"^^* A.«>'^<o 
i>eattill nothing more comes ov^^*^^»~ ^^ % ^. 
will be a well dephlegmated sj^t ^ ■'S^A 

•ecret trf making this most inco^Jj ^ *-^ 

*^U cwinsts in merely placing *^ 'i q . -O" 
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the head of the matrass, a small piece of felt, well 
saturated with tlie best sweet oil, and over that some 
rosemary flowers; by which means is Stained at 
, once a pure aromatized spirit. 

Persian and Turkish SherheU 

Evaporate the purified' juice of citrons or limes 
in a water bath, with a slow fire, till it gets to nearly 
the^consistence of honey, melting, in the mean txaaej 
some powdered loaf sugar in a silver dish» and con- 
tinually stirring it with a spatula; when the sugar is 
very dry, sprinkle over it, a little at a time, the citroD 
mucilage, continually stirring and moistenmg it, till 
the whole has a sufficient humidity to unite and form 
a paste, which is to be made up into lozenges, and 
kept in a dry or rather warm situation for use. These 
are dissolved in a glass of pure spring water, and 
form that agreeable beverage called sherbet. 

Fresh Usquebaugh as made at PariSm 

Put into a large glass or stone bottle three pints 
of brandy; hal^ an ounce each of saffron, (or ginger,) 
liquorice, jujubes, (or prunes,) and raisins of the sun 
—and a quarter of an ounce of coriander seed, and a 
like quantity of cinnamon. Then dissolve a pound and 
a half of loaf sugar in a quart of water, put it to the 
rest and let it infuse three weeks, after which pour 
off the clear liquor. This is an excellent cordial, and 
highly esteemed by the Parisians. 

Capital Sugar Vinegar 

Is thus cheaply made — To every quart of spring 
water, put a quarter of a pound of the coarsest brami 
sugar, boil them together, and keep the liquor ikim- 



tning is long as any scum mes. After pouring it into 
a tub or other vessel, l^t it stand tiU cool enough 
to work; vdA then place in- it a toast spread with yeat, 
of a size proportioned to the qui^ntity .to be made. 
Let it ferment a day or two; then beat th6 yest 
into it, put it into a cask with a piece of slate or 
tile over the. bung hole, and place it where it may 
best receive the heat of the sun. Make it in March, 
or early in April, and it will be lit for use in July or 
August. If not sour enough which can seldona hap- 
pen) if properly managed, let it stand a month longer 
before it be bottled, off. It may be kept either in 
stone or glass bottles. During the time of making, it 
must never be disturbed, after the first week or ten 
days; and though in fine weather the bung hole 
would* be best left open durjing the day, as it might 
prove fatal to leave it open a single night, or expo- 
sed to any sudden rain, the greatest caution will in 
that case be necessary. Previously to its being bottled, 
it may be drawn off into a fresh cask; and if it fill a 
lar^e barrel, a handful of shred isinglass may be 
thrown in; or less, in proportion to the quantity; this, 
after it has stood a few days, will render the vine- 
gar fine, when it may be drawn off, or bottled for 
use. This vinegar, which is very strong, may be used 
in pickling for sea-stores, &c. without being reduced, 
but for pickles intended for home consumption it 
will bear mixing with at least an equal quantity of 
cold spring water. There are few pickl6s for which 
this vinegar need be boiled, and will keep walnuts 
very well without boiling. If considerable vinegar 
should be made, the outsides of the casks ought to be 
painted to preserve them from the weather, during 
so long an exposure to sun and rain» 

T 3 
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Frtnch method of fnaking and keeping a constant 
supply of Red or Whxtt Wine Vinegar . 

AeoomDiMO to the quantity of Tinegtr wanted ta kt 
flttde procure a Tesael larger or smaller. For fife 
galhxis take a new cask of that size, if old, it must be 
chipped all over the inade. Then boil a quart of the 
very strongest rinegar, pour it in as hot as possible^ 
bung it down close, and roll the barrel till the Tioegar 
becomes quite cold. Six hours after take out the vine- 
gar and fix the barrel in a warm situation. Having 
bunged it up, make a hole on the top of the barrel 
near one of the enda^ that contain the heads of a size 
sufficiently large to admit a proper funnel, through 
' which pour two quarts of the best vinegar. Eight days 
after, add a quart of any wine proper for making vine- 
gar, and so, every eight days, continue to pour in an 
additional quart of such wine, till the barrel becomes 
half full, and then a larger quantity may be introdu- 
ced. Care must be taken that the vinegar is always 
kept equally strong with that which was first put in, 
for if suffered to become weaker, the additional 
wine will never acquire the same strength. The bar- 
rel being full and the vinegar having attained its due 
strength, draw off two thirds into another cask, and 
afterward putting more wine, a little at a tinie, into 
the first barrel, in the manner above directed, it will 
afford a constant stfpply of good vinegar. Wheti the 
vinegar is not sufficiently coloured, it is made red \ff 
adding the juice of mulberries, or even ripe blackber- 
ries. When it is required to be white, put any quanti- 
ty over the fire, and boil it till a fourth part is reduc- 
ed, then distilling it in an alembic, draw off what is 
wanted. The hint given by this inode of preparii^ 
the barrel, may be in its piinciple^ beneficially appli- 
ed in a i^riety of ways. 



Spring Vinegar of Herbs as made in France, 

TowABD the end of Majr or bf ginning of June, 
|>>thflr all l^inds of Bmall herbs, aucfa as creswst pin- 
peniel, cherril, Sec. dr^ ihem in the sun, uid pot 
theia in a jar which holds about six qnarts, with ten 
cloves of garlic, as man^r shallots, six onions, a good 
|uncb of mustard seed, twenty cloves, half a dram of 
mace, a dram of long pepper, and a lemon sliced whh 
its rind. Fill the jar with vinegar, and having Walt 
closed it, let it stand exposed to the heat of the sun 
for eig>ht or ten days; afterward, strain it through a 
GOttm or flannel bag, put it in battles, close them with 
cork and leather and keep the vinegar for use. 

Camp Vinegar. 
This, which \» a kind of universal sauce is thus di- 
rected to be made. Peel a large head of garlic, cut it 
Id thin slices, and put it in a bottle with a wide mouth; 
tben add half an ounce of Cayenne pepper, two table 
spoonsful each of India soy, and walnut licjuor at 
ketchup, four or five chopped anchovies, twenty grains 
of coeluncBl, and a pint of white wine vinegar. When 
it has stood six weeks, being frequently shak en in the 
mean time, pour or strain off the clear liquid, and 
keep it in small bottles closed or sealed up *^ wmK. 

Choicett green and yellow ^*m^0>-^' 
Tae* a galkin of the best brandy, -.C* "*^ 

Bamon, half an" ounce each of m^^^XvO* ^''\^^ 
quvter of an ounce each of nutmeg ^ ^T '^^ ^ 
the rind of a Seville orange; beat v^Va ^<^*<e^■ 
spices and ginger in a mortar, and i^^ v*^*^^*' « 
brandy for eight da^i. Thwi boil t^J^^Wj^ j ^-» 
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ibrment together for twelre hours. Then von thi^ 
quid through a large flannel bag, into a vessel Jw- 
neath) containing a pound of fine powdered loafr^ 
Havanna sugar; forcing also, with a ladle or ^ 
hands, as much of the juice as possible from the m^j^ 
When the sugar is thoroughly dissolved, put the.l^ 
9Uor up in botties, filling each above half up the ne^liy 
or within nearly an. inch of the cork*; — ^This qoan^ 
of good cherries will generally mal^e six quart botdos 
of a most pleasant and salubrious, wine, without dregs; 
of a fine deep red colpur, more or less bright, ac- 
cording to the kind of cherries used;, and wiU keep 
considerably well, if put i^^a, coo) plficetr.mofe' thafta 
year. This wine will be fit .to driqk In two or three 
months. When the juice is first«pressed out, the ma^ 
should be wrun^^ as dry as possible in a napkin be- 
fore the stones are attempted to be broken and the 
kernels bruised.— Which being done with a mallet 
OF otherwise, the w«bole'is to be.reCumed into the 
juice; that it may ferment t<>getheR The same rule 
should be observed in making, all other kinds of wine 
from stone fruits, where the flavour of the kemei is 
desirable. 



Faluable andiittle known Receipt for makiag^ the 
. . best Ginger Wine* 

To each gallon of water put two pounds of lump 
sugar, or best Havanna white, and one ounce and a 
half of coarsely pounded ginger tied in a coarse Imen 
bag; boil these together for half an hour, or as long a» 
^ny acum cOti^tinue^ to risef. which must be careEiUy 
scummed off. Whep sufficiently boiled^ put this 1^ 
qilQr into. a tub,. and on i|s,becoming as warm as new 
milk, add the juice ^nd rind of two lemons and half a 
SojriW^ oriii^^e fof.^f^Qh;g^UPV^Qf it. ,Ift^9)^l(|ii%he 
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Co hate it full. At the end of this time, to eTefy.B|i» 
Ion of wine put one quart of good brandy, if it mt^ 
not aoon run clear, fine it with isingUiss by stirrb^i 
into the liquor, in the proportion of about a halua 
ounce to nine gallons. A cask of this wine which had 
been kept for eighteen months, on being tapped^ 
proTcd to be rich flavoured, clear, and sweet, ia hs 
taste resembling mountain wine, but of a deep red 
colour. 

White Currant Wine, called English Champaigne^ 
a ,much extolled preparation. 

Boil in six gallons of water eighteen pounds of 
either white Havanna or loaf sugar, for half an hour, 
carefully taking off the scum as it rises, and pour it 
boilitig hot over two gallons of fine large white cur- 
rants, picked from the stalks, but not bruised. On 
the liquor's becoming near the temperature of new 
milk, ferment it with some good ale yest^ and after 
suffering it to work for two days, strain it through a ^ 
flannel bag into a barrel, which it should completely 
fill, with half an ounce of well bruised isinglass. On \ 
its ceasing to ferment, immediately bottle it off, and ] 
put in each bottle a lump of double refined sugar. ' 

Genuine French method of making Cherry Wme. 

To make five quarts of cherry wine, or half a dozen 
of our quart bottles, as commonly called, take four* 
teen pounds of cherries and two pounds of ripe goose- 
berries, which must he well bruised together^ pound 
two thirds of the kernels, and mix them also. Put the 
whole ino a barrel, with a quarter of a pound of su- 
gar for each quart of juice. The barrel must be fully 
and it should only be covered with a vinjs lea^ sur- 
rounded by clay, till it ceajses to ferment, which will 



In DtstilHng^ &■«. 

tfaably t>e in about three Weeks. Greu oti 
had to keep the liarrel always full; hj ad4 
:aaioDallf fresh juice of cherries. Whei 
tsed working bung it up, and twe montl 
rds draw oif the clear, and put it into bott 
pt in B cool cellar for use. 

Admirable imUaHon of iht rich Cyfirtu H 

Xo four gallons of water, put one gello 

' lice of white alderberries, expressed ger 

assed through a Biere, without bruising the 

Ftho berries; then add twenty pounds of loa 

iree quartersof an ounceof sliced ginger,: 

a ounce of cloves. Let the whole boil togeU 

a hour* taking off the scum as it rises, pou 

1 a tub orpao to cool, and ferment it with 

r a toast for three days. Afterward put i 

BBk, which will jugthald thequantity, wtthi 

f split and stoned raiiins of the sun; and) m 

fermentation ceases add five pints of genuine 

* ' '' must generally lemain in the ca: 

liddle of January, before it is fiue 

■n off, when it will resemble si 

ne, as to deceive the best judge 

To dtteet Lead ia Wine, 

ether in a pint of water sn oonce ■ 
If an ounceoffloorof brims<Qfi(- a 
which will be of a yellow. (._,^^ 
La bottle, and corking it ^ y, 
drops of this liqoor, being^ v"* ^ 
ine or cider *hich coii^,!^ 
whole into a colour mor^^\\v» , 
o the lead which it c^^ ^^ 
ead the wine will be i-_ \^.^< 
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the liquor, but the colour will be ratber a dirty white 
than a blackish brown. 

Excellent Clary Wine. 

Boil nine pounds of loaf sugar in three gallons of 
water, carefully scumming it all the time; then pour 
it hot on a gallon of the tops oi clary when in blossom; 
commonly called clary flowers, cover up the vessel 
so closely that no steam can escape, and let the infu- 
sion stand to cool. When it becomes only about the 
warmth of new milk, stir it well together, and spread- 
ing a toast over with good ale yest, throw it into the 
liquid and leave it to ferment. After it has worked 
about two days, put it into a barrel, with all the 
flowers, and as soon as it ceases to hiss, stop It up, 
and let it remain for three months. At the end o£ that 
time rack it ofi^ into another cask, adding a pint and a 
half of brandy, and when it has thus remained closely 
stopped six weeks longer, it may be bottled or drank. 
This wine has the true vinous flavour of the grape. 

« 

Best method of making rich Gooseberry Wine, 

BauisE five gallons of ripe gooseberries; and after 
boiling three gallons of clear water for half an hour, 
pour it hot on the mashed fruit. Stir the whole well 
together, cover it up close, and let it remam forty- 
eight hours, only, stirring it twice or thrice a day du- 
ring that time; after which press out all the juice 
through a large sieve or horse-hair cloth, and to every 
gallon of juice put two pounds of loaf or white 
Havanna sugar and keep stirring it till all the sugar is 
dissolved. Turn it immediately in a barrel of the 
proper size for containing it; agd letting it fermetit of 
itself at the bung hole, for fruit wines seldom require 
any yest, keep filling it up as it flows over with some 
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• In a few days it may be bottled off in the usual mia- 
ner; and in a week or ten days it will he fit for use. 
if on bunging it, about a quarter of an ounce of isin- 
glass, first dissolved in a little of the liquor warmed 
or in cider be stirred in, by way of fining, it will 
acquire a somewhat superior degree of clearness. In 
proportion to the coldness of the weather the quantity 
of yest should be increased. Some use ale or beer 
grounds instead of yest at first, and afterwards tlie 
grounds of their former liquor. In warm weather 
very little fermentation is required. If however, the 
wine be tolerably well attenuated or thinned and bot- 
tled as soon as the fermentation ceases, a larger por- 
tion of the carbonic gas or fixed air will be concen- 
trated, to increase the active nature and spirituosity of 
this liquor and render it in some degree a sort of 
spruce Champagne. 

French method of prefiarvng Sfiirit qf Wine Jrom 

Brandy without fire. 

Put two or three pounds of calcined salt of tartar) 
very dry, in a glass cucurbit, pour over it the best 
.and clearest white brandy to the height of five or six 
fingers; stir the whole together with a wooden spatu- 
\^s *o<l then let it rest for an hour. During this time 
the salt of tartar will have imbibed all the phiegm 
which was in the brandy, and the spirit of wine will 
remain pure. It is easily separated either by pouring 
it off by inclination or by filtedng. Some slight parti- 
cles of salt of tartar may possibly be mixed, but these 
cannot prove predjudicial. As the whole of the spirit, 
however^ above the salt of tartar, cannot be so con- 
fpletely poured off as to leave none behind, it may be 
^distilled if thought proper, in a water bath, when car- 
ding over with it a portion of phlegm, a brandy tf an 
.agreeable odour will be produced* 
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or the best ndsin wine to every q^art of the raspberry 
jttioe, .botUe it off, and it will be fit to drink in a fbn- 
sdghU This is most delicious wine, and if instead of 
the wine, an equal quantity of fine French brandy be 
used, and. additional sugar, if found to be necessary, it 
will prove a far more delicate raspberry brandy than 
when made.by steeping the fruit. 

Moldavian met had qf making all torts of Wine Mftat' 

khcy life. 

TrbwIdbs of Moldavia are in general vecyU^ 
and tte method they prefer fortcommunicadBg.tlie 
•pattkUng properly (to them iaby iputting three ounces 
of nitre to about twelve quarta of wine whenhottle^ 
a little sug^ar or raisins, however, as practised witfa as, 
will do, but wine made brisk in this way, is veiy apt^ 
if kept long, to become vinegar. When they are dek> 
sirous of having strong-bodied wines, they add sagar, 
or even honey that runs from the combs, cafiedby as 
virgin honey, and w'hich does not impart to wine a 
toiead or honey^ taste, like common honey. The quanti- 
ty of sweetening is determined by the palate of the 
maker. 

Fine Oinger Wine vHth Jar RidHnB. 
Divins six gallons of soft water into tvo puts; 
then boii one three gallons with ten pounds of good 
moist sugar, stirred till ii dissolves, and well scam- 
med while boiling for a quarter of an hour; and in the 
^ther three gallons two pounds of the best race gin* 
^ger, with the riitds-of a couple of lemons. The ginger 
%Did leimon 'peel' having gently boiled, or simmered 
^fbr about twt> iwmrs, till att the strength of the gin- 
^er-is extracted', pour beth of the liquids wil!i the 
>gi»ger and peel into a inashing tub; and after it h^ 
stood titiconlyittfcewarmj add thejtdceoftwo hBffiflW 
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and stir it well tog;ether. Then putdng in a toast 
covered with yest wash it well in the liquw, and let 
the. whole stand two tii$;bt8 till it has a good head. In 
the mean time having ready a seasoned cask, put into 
it two pounds of fiae jar raisins, with a quarter of an 
ounce of finely shred isinglass, to which add the li- 
quor, with a quarter «f a-pound of the best race g;h»- 
ger bruised, for the wineHafeedBn, andapiiitof good 
brandy. Bung it up cloae and let it stand from seven 
to ten weeksj then bottle h off for use. The spring 
is the best season f«r oaaking it, but with proper care 
it may be made at any time. 

Slack Ciirrtnt Wine. 
Ah admirable black currant wine may be nude in 
the usual wayof other currant wines, with equal quan- 
Uties of the juice of black currants and of water, 
adding half a pound of moist sugar fvr each quart of 
•Sat camnt iuice. 
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SELECT RECEIPTS 

IN 



DYING, PAINTING, STAINING, AND 

GILDING. 



Amber Famish. 

DisaoLTK amber in rectified spirits of wine, oil o£ 
spikenard or lavender, or linseed oil after it has been 
dried or boiled. When thus dissolved, it forms a most 
beautiful varnish. 

Blaci die for Silk. 

Pour into a copper three pails of water, and put 
in two pounds each of beaten galls and sumach, four 
ounces of antimony reduced to an impalpable powder, 
two ounces each of madder and ox galls, and one 
ounce of gum tragacanth; let them dissolve a suffi- 
cient Ume, and then put in a quantity of dry alder 
bark powdered, two pounds of vitriol, and twelve 
ounces of filings of iron ; next pour ofi> and let tbem 
boil together two hours, after which fill it up with 
half a pailful of barley, or rather the malt water 
drawn off by brewers. Boil it again for half an hour, 
put in the silk and let it boil gently another half hour; 
then take it out, rinse it in a copper full of water, and 
throw it ag^ain into the die; afterwards, in taking it 
out, rinse it very clean in river water, hang it up in 
the air to dry, put it again into the die, and boil it 
gently for half an hour; rinse it in the copper as be- 
fore, afterwards in river water, and^^lasUy, diy it 
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SIk n»f thus be died of a ver^ good black, Thich, 
however may be improved in the following eauinn'; 
having died u^d dried the silk as already directed, put 
ooe ounce each of sal ammoniac and powdered anti- 
iDonjr, and two handsful of iiwi filings, in a copper 
that has been drawn off and used before, make it "to 
hot as scarcely to be boroe by the hand, that this ad- 
ditional die may the better penetrate) and taking^ the 
newiy died, but quite dry black silk, put it into the 
copper for an hour, So that it may be thoroughly 
moistened; then draw it through a weak solution 
of gum tragacanth, taking Care that it be thus com- 
pietely wetted, and afterwards dry it as ua>ial. If an 
ounce of isinglass for every pound of silk be steeped 
io water, and the dry died siik be passed through 
the liquor, it will impart a most beautiful lustre to 
tbesUk. 

Outth met/tod t>/ eattrmcHitg •htata^ eobturt Jivm 
almott every Mnd q/" jtMtwr, <and Jront Itavtt, 
WW*, kc. 

Thet take the flowers, leaves, or roots, of what- 
ever quantity they witih, and bruise them nearly to a 
pulp; then, putting it into a glazed earthen vessel, 
>our into it sufficient filtered or distilled water to 
cwrer the mass, adding a table^spoonfui of a strong 
solution of pure potash to every pint 6f watftr. After 
boiltng in a proper vessel the whole over a moderate 
fife, till the liquor has obvioualy imbibed as much of 
the Colour as can possibly be obtain^ from the pulp, 
they decant the fluid through a clottv n *»\6t*J^S ?*' 
per, and gradually drop into i» • -- ^ " —t «ivim. 
which precipitates the colouring 

Having secured the powder, the ^ 

■Q several fresh waters; and, a ' 

*Sun through bkitting. paper, dr; 
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der; from which thej prepare the finest pigtnentslbr j 
water colours, by triturating the powder on marble) I 
with clarified «guin-water, and then forming it into ' 
cakes. &c. for sale. A. fine violet is in this manner i 
prepared from the flower of stratnome, the most defi- 
cate rosered from the small French rose and other 
handsome reel roses; and a brilliant azure from ibe 
flower of the urn blue-bottle. 

Cheap and excellent Blue for Ceilings^ fcfc. 
Boil slowly for three hours, a pound of blue vi- 
triol, and half a pound of the best whiting, in about -! 
three quarts of water; stir it frequently while boiiing, j 
and a'tso on taking it ofi'the fire. When It has stood 
till quite cold, pour off" the blue liquor; then mix the | 
cake of colour with good size, and use it with a p)as- ; 
terer's brush in the same manner as white-wash^ { 
either for walls or ceilings. 

Vegetable Blue^ as prepared in jffolland^from the 
journal Hollandoisjjbr 1810. 
Gather a quantity of the common field blue bot- 
tles of the deepest colour, together with the cup of 
the flower, which dry a little upon a stoye of a mode- 
rate heat; when half dried steep the flowers in gum- 
arabic water, and knead them together into a kbd of 
paste; place this paste between papers and stroogly 
compress it between two boards. Leave it in this 
state for several days, then bruise the contents In a 
marble mortar, adding a small quantity of alum dis- 
solved in water. Filter the liquor into a china vessel 
and leave it to evaporate, when the residuum at the 
bottom will be found to be the finest vegetable blue. 

Art of preparing a newly discovered permanent 
Green Pigment^ both for oil and water colours. 
This is the recent discovery of an ingenious mem- 
ber of the Swedish academy, named Kinnman. It is 
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timt diere s DO wooden floor od the spot, nor wtin^ 
tfcotting to the wall agauistfwhich the lime is thio«ik 

Cover the lime gradually . with ten measures of 
good ashes, by sifting them equally over^t* SpdnUe 
with water lightly between every layer of ashes, and 
take care to fill up with wet ashes the crevices tint 
are constantly produced by the heat and motioD «£ 
the mass. 

When the lime is slaked, and the mass thoroagb^ 
cooled, make the lie with cold rain or river water io 
which there is little or no adraixtnre of iron. 

Carefully untwist the skeins of cotton, tie them in 
parcels, and immerse them cold in tliis caustic alka- 
line lie; in which leave them for six hours, turning 
them about from time to time. 

The lie, when exhausted, is generally thrown^iiray 
as useless, but it might, perhaps, be better empiojred 
ia slaking a fresh quantity of lime* After taking the 
skeins out of the lie, wash them in a running stream. 
Hosiery, stocking^. Sec. should be slightly tacked to- 
gether to faciliate the manipulation. 

.After washing, boil the articles in a bath of the 
.same kind of lie in which soap has been dissolved in 
the proportion of six pounds of soap to sixty-^x of 
cotton thread, with lie sufficient to cover them- Let 
them boil for twelve hours, taking care that the cap- 
per boiler in which they are boiled, is care/uJiy 
cleansed after each operation; whilst it is bmHng the 
cotton should be from time to time turned on the 
frames, both to prevent that which touches the h(A' 
torn from burning, and to expose equally every part 
of the skeins to the action of the liquor. On being 
taken out, the cotton must again be washed as before. 

It is next to be boiled in water without lie, but w^ 
the same prop6rtion of soap as before, vife: six poomi^ 
to sixty-six pounds of cotton or hosiery. The boiler 
being well cleansed, river water is put into it, iaad the 
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ly, and then hung upon a pole to dry in the orderji 
which they are taken out. In summer they must be 
dried in a place sheltered from the rain; and in the 
winter in a room artificially heated, where let then 
remain for twenty-four hours. Wash them in a clear 
running stream, dry them ag^n, and afterwards steep 
them in the lie, taking care to begin the immersioo 
with those skeins which were passed the last through 
the oily mixture, as the first always carry away a 
larger portion of the oil; wring them out and dry xbem 
a second time in the same manner as at first. It would 
be well to consume the oily mixture each time of 
steeping, so that it may not have time to attract the 
carbonic acid of the atmosphere. 

Two impregnations are sufficient for obtaining i 
fine red^ but should af third, and even a fourth im- 
pregnation take place, under the same circumstan- 
ces as the first, extremely brilliant colours will be 
obtained. 

The intensity of the red colour will be in proporn 
tion to the quantity of madder used in the dying. U 
a quantity of madder equal in weight to the cotton be 
taken, a red will be produced, which, by the freshen- 
ing operation, will be converted into a rose colour, 
whilst carmine tints, more or less lively, will be ob- 
tained by using two, three, or even four parts of mad- 
der; but you must never neglect to add a littic chalk 
to the die, if the waters employed do not contain it. 
Four parts of madder will produce a red of great 
beauty and intensity; but from its dearness, it would 
not answer for general commercial circulation. 

By making the oily alkaline solution of alumine 
with two or three parts of water, a:,d impregnatiDg 
the skeins with it three or even four times in the 
manner mentioned, light tints may be obtained, with- 
out using much madder; but they will not have tht 
same intensity with those that are procured by means 
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jilBg water, after wKkh the skeins must be dispose^y 
without drymg them, od an apparatus &8hk)Bed ac- 
cording to the form 4^ the die-kettle in which it is to be 
placed, so that during the dying the skeins may be 
coDsCantly stirred and turned with it, in order that 
they may seize the colour uniformly in aU their paits- 

The hath is composed oi madder, to which is adjed 
» sixth part of pulverized chalk, diluted "with from 
thirty to forty parts of water. The heat must not be 
carniMl beyond that in which the hand can be held in 
the bath without scaldiog it, and this degree most be 
kept up for. about two hours. Three hours are suffi- 
ciem for exhausting the madder. When the skens 
aretakm out of the bath, they must be washed wkh a 
large quantity of water in oider to clear them, and 
th«i be subjected to the fresheimg>0peratioD, which 
cminstsin boiHi^ them a sufficient length of time ja 
• a jar of water containing bran, and adding soap and 
alkaline carbonate, in o^er to give the red a rose or 
crimson tint. 

At Rouen, where this colour is died, in great per- 
fection, a lie or solution of sheep's dung is em^yed 
in its preparation, of which the following are the most 
essential directions. 

Take a quantity of sheep's dung, macerate it for a 
longer or shorter time, as its state may require^ in a 
cold solution of soda, marking about four degees by 
the hydrometer. This maceration is with a view to 
the dissolution by means of the alkali of the alumen 
and gelatine contained in the excrement. After thb 
operation is completed, a certain quantity of this so- 
Itttioe, strained through a sieve, and diluted with 
water of soda, at two degrees by the hydrometer, h 
mixed with fat, or mucilaginous olive oil, by which 
means there is formed a sort of liquid animal soi^, 
with which the cotton is to be carefully impregnated. 
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BemAful ilewly iBscovered Golden Tellorw I>iej 

for StUs^ Cotton^ fs'c. 

This fine, lively, and durable yellow die, lias been 
recently discovered by M. Lasteyrie. ' It is c^»taiiied 
from the shaggy spunk, the boletus hirsutu8» a spe- 
cies of mushroom or fungus growing chiefly op apple 
or walnut trees. This vegetable substance is replete 
with colouring matter, which must be expressed by 
pounding in a mortar, after which, the liquid thus ac- 
quired is to be boiled about a quarter of an hour; six 
pints of water may be well tinged for dying, by a ain- 
gle ounce of the expressed fiCiid; this being straioedy 
the siikt cotton, fcc. intended to be died, must be iin* 
mersed and boiled in it for about fifteen or twenty 
nunutes; when fine silk, in particular^ if it be after- 
wards passed through soft soap water, will appear of 
a bright golden yellow hue, equal in lustre to that of 
the sUk imported from China, at a great expense, for 
imitating gold embroidery. In short every sort of 
stuff retains a fine yellow colour, but it is, of course, 
less bright on linen and cotton. Nor is the use of 
this vegetable substance confined to dying, since it 
has been ascertained that the yellow extract whicb 
it yields is applicable to the purposes of pdnting, 
both in oil and water colours. 

Uinta to Dyera^ or modes of proturmg Colour9jor 
Dying in the island qf Scioa> (^From Olivier** Tra- 

Turn women of Scios procure a golden colour from 
the branches of the oiiental nettle tree, and from the • 
leaves of the Hennj^, or Egyptian privet; a bright yel- 
low from the flowers of the broom, and the stems of 
the silvery-leaved Daphne. The roots of the apple 
tree yield them a pale rose colour. The wood of the 
9Uince tree furnishes a very bright flesh colour, and 
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'th4t)r extradt from the braochesof the peich a fa 
|;T«en, andft-emit* leave* a deep. In order to c 
the several colours, the^ cut the ligneous subst 
into small pieces, 'steep them in 'water for two 
ixjil them the third day till the liquor is reduc 
one half, they then strani it through a clotl 
thereto a little alum, and act it again over the fi 
As soon as the liquor boils, they tCeep their silk 
for a lottger or shorter time, as thef :wjsb to ob 
deeper or paler colour. The red peelings of o 
a0brd them a tolerably bright oraiige colour; in i 
to obtain it, they put them to soak- for fourior 
days in water, and then boil them with a little a 
when they wiah to have a beautiful red they ■ 
spoonful of cochineal or of kermes. The rind < 
walnut, while green, which is taken off when 
plcltle that fruit, affords them a green taotb a 
deep. 

A ieaulifiil Black Die Jbr Linen. 
Mix in a large bottle, with a quart of soil n 
two and a half ounces of common aquafortis, and, 
in^ gradually the same quantity of litharge, sli 
cork the bottle, occasionally shake it, and keep i 
warip situation; after a few days the liquid m 
^ured into a deep earthen, leaden, or pewter vi 
in which the linen to be died, being first well wa 
though not bleached, should be immersed for I 
twelve hours; being then taken out and three 
washed and rinsed in cold water, it is Iq \)e dlvi 
K weak solution of common glue, ag^; rVnse 
bung in the shade to dry. In a quart .?f ro,i» *'' 
soft water,three quarters of an ounc^ ' ^©W 
galls are next to be boiled for eigl^^ ^* « 
when the like quantity of common % ». ^ 1* i 
as soon a 



Jls are next to be boiled for eigl^^ ^^ « ^ 
tien the like quantity of common a^. W ^* ^^ 
soon as the salt is dissolved, ttw'Vy va** \ 
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boDed seven or eight miiiiites in tlie liquor, after 
which it must be taken out, washed, wrun^ thitf 
times as before, and dried in the shade. At this sttgi 
of the process the linen will receive a dark gntyjrel* 
lowish Unge, which disposes it for the better recep* 
tion <^ the colour. It is now to be immersed for eight 
or ten hours, in a liquid composed of three quarters 
of an ounce each of copperas, or vitriol of iron, sod 
common salt, dissolved in a quart of hot water, after 
which it is to be again washed, rinsed, and hung to 
dry in the shade. For striking the black colour, ti^ree 
quarters of an ounce of logwood is to be boiied for 
seven jor eight minutes in somewhat more than half 
A gallon of rain or river water, when a quarter of an 
ounce of white starch, previously mixed with a tittle 
cold water, to prevent its rising in lumps, must be 
added; this being perfectly dissolved, the linen is to 
be boiled in the liquor for seven or eight minutes, 
when it must again be rinsed and dried as before. It 
will then acquire a fine black tinge; but it the die be 
not deep enough, it is again to be dipped and treated 
in the same manner, as often as may be necessary to 
effect this purpose. As, however, the linen wHl not 
in this state admit of being washed in lie or soap 
water without losing its colour, is to be dipped in a 
cold solution, prepared by boiling for seven or eight 
minutes, an ounce of well bruised galls in a quart of 
the glue water, wherein an ounce of copperas must 
then he dissolved* The linen having remained an 
hour in this liquor must be pressed and dried in the 
shade; when it will have acquired a beautiful, deep> 
and durable black colour, capable of being waslied 
with the same security as any other died colour 
n^hatever. 
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tions) «8 a large quantity would at once cause the li- 
quid to rifle above the brim of the vessel. The pdot 
of saturation is easy to be ascertained; for when the 
powdered chalk scattered on the surface of the liquid 
no longer produces any bubbles, the effervescence 
has ceased, and the solution, after standing for twen- 
ty-four hours, may be filtered through blotting ps- 
per, and put up in bottles. Where, however, it b 
mtended as a liquid blue die for silk, such as stock- 
ings Sec. the neutralization of the vitriolic acid will 
be preferably effected, by substituting for the chalk 
aluminous earth, which renders the colour more du- 
rable. If the solution be wanted for painting on silk> 
it must be previously mixed with gum tragacanth. 

Beautiful Crinupn Die for Woollen Cloths or 

Stuffsy Sec. 

To die sixteen pounds weight of any woellen ard* 
cles, boil somewhat more than twelve gallons of water> 
and putting into it sixteen handsful of wheat bran, sdr 
it well, let it stand all night to settle, and in the mom* 
ing strain off the clear 4iquor. Mix half this liquor 

! with as much clean water, as will adniit the cloths or I 

stuffs to be commodiously worked in it; and having 
boiled the mixed liquor, add to it a pound of aium 

)» and a half pound of tartar. After boiling these weJI to- 

gether, put in the goods and boil them for two hours; 
keeping them continually stirring (especially if they 
are of wool or worsted) from top to bottom, in order 
thoroughly to finish them. Boil the remainder of the 
bran water with an equal quantity, or rather more of 
&ir water; and when it boils rapidly, put in four 
ounces of cochineal, and tuo ounces of piire white 

P tartar, in powder; stirring the whole about, and taking 

\^ great care that^t neither runs oVer nor boils too &st 

When it is very well boiled, put in the doth, stuffsi 
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JKtff Die for Sitk. 

PaoouRX a tub which pi^y be closely covejred^ pqj^ 
into it a lie made of three pails-full of rain or river water 
and clean beach wood ashes; adding two handsful of 
wheat bran, two ounces each ojT madder and white 
wine tartar and half a pound of pounded indigo. Stir 
it well together with a stick every twelve hours, fer 
fourteen dnys, till it tinges a sort of green; but when 
the die grows bright, it must be stirred only every 
morning. Put the silk into a warm fresh lie, wiing 
it out, and then stir it about in the dye for some tunc^ 
Afterwards let it hang in the die according to the cus- 
tom of dyers. Besides the blue copper or kettle, 
there ought always to be another full of lie for rinsing 
the silk when it is wrung out of the die; and after it 
is very cleanly wrung out of^ the lie, it should be 
rinsed in river water, beat and dried. If the silk be 
moistened in this latter lie of suds before it bedried« 
there is no need of the first mentioned lie. With this 
die several sorts of blue may easily be made; either 
brighter or darker, according to the time the silks 
are left in; and when the copper gets low, it may 
be filled up out of the rinsing vat. When the blue 
copper or vat grows too weak, put in a quarter of a 
pound of pounded indigo, half a pound of potash, half 
an ounce of madder, a handful of wheat bran, and a 
quarter of an ounce of pounded tartar; and having let 
it stand eight days without using, stir it veil every 
twelve hours, it may then be used as at first. 



Light Purftle Die fer Silk. 

Put the mik into a light red die, but increase the 
quiantity of potash, to turn it to purple, then riDaeand 
dry the silk as usual. 
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Fine Red Die for Silk. 

PoK every pound of sjik put four handsful of wheat 
bran into a kettle with two paiU of water; and boiling 
them together pour the liquor into a tub, let it stand 
aJl iifghtand strain it quite clear next morning. Then 
put into it a half pound of alum, a quarter of a 
pound of tarter of red wine, reduced to an impalpable 
powder, and half an ounce of finely powdered turme- 
ric.- Boil and well stir them together for a quar*- 
ter of an hour; then, taking off the kettle, immediately 
put in the silk, and cover the kettie very close to pre- 
yent any of the steam from evaporating. When it has 
stood for three hours, take out the silk, rinse it in 
cold water, beat it well on a block, and let it dry. 
Then put a quarter of a pound of powered galls into 
a pail of rain water; boil them for at least an hour; 
and taking the kettle from the fire, when the liquor 
is grown sufficiently cool to admit thebAffcf without 
btping scalded, put in the silk; and lei it remain steep, 
ed in it for an hour. In the mean time after taking 
out and drying the silk, for every pound of silk boil 
a pound of Brazil wood, and strain it; then boil 
the wood again, adding cold water to it. Wave or 
turn the silk about in this liquid; and when it has 
sufficiently imbibed the tincture, take it out without 
wringing. Lastly, add a little potash; or, put the pot- 
ash into cold water, and turning the silk up and down 
in it, when it is red enough, rinse and dry it; a deeper 
or lighter red may be obtained by letting the silk r^- 
m^ in the die for a longer or shorter time. 

^ substitute /or Verdtgrity in firoducing u fine BlacJc 
Die, vnthotU injury io the Cht^> 

Dissolve separately equal parts of potash, or any 
other strong alkaline salt, and vitriol of copper^ and 
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mix the two solutions gradually. If the vitriol be sutir 
ciently saturated, the water on the Surface will be- 
come transpi-rcnt on add^ig a few drops of the alka* 
line solution; but if not, it will produce a blue cclotti^ 
so that more potash should he* added ttil a complete 
saturation is effected. These proportions of rhmd 
and alkaline salt will be equivalent to a siniilar qoan* 
tity of verdigris; and on being cpnibined with decoc«> 
tions of logwood, in the same manner as verdigris^ 
will impart a fine black die, which is by no means 
piejudicial to the texture of cloth, hats, Sec. so often 
injured by the verdigris. 

CHmson Die fot Silk. 

After preparing the silk as directed under the 
head of fine red die for silk, allow an ounce and |i 
half of cochineal for every pound of silk; which, being 
powdered and passed through a hair sieve, must be 
put into the remaining pail of liquor last meidionedt 
and again hung over the fire. (N . B. For the explana- 
tion of this, see receipts lor a hne red die for siik^and 
ibr a beautiful crimson die for woollen cloths, stufTsy 
which immediately precede this, and commence the 
list of dies )— Then put it with the liquor into a very 
closely covered brass kettle, so that no dust m^y 
enter; and again hanging it over the fire, add. an 
ounce and a l)a.lf of white arsenic, and two ounces 
and a half of tartar, both reduced to a fine ppwder. 
Boil them together for a quarter of an hour; then take 
the liquid off the lire, and put in the silk, stirring it 
about very much that the colour may not appear 
streaky or variegated when the liquor is cold. After 
wringing out the silk, if it should appear not enough 
tinged, hang the die once more over the fire, and 
having beaten the silk, put it in again as beioj^e. 

When the silk is diedt it must first be rinsed oMt in 

• "1' , . 
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rtttMfs, made b)F (fiMo'vlng half a podnd 6F VeeMian 
npfor every pound of silk; fteit, pot it into cold 
ver wmiMr; and afterward beat it on a block, hung to 
ryisrid i^pvead abroad, according to the usual cos- 
un, when it trill be found a maA beautiful crimsitt. 
ilka dyed crimson from a riolet ground require on- 
ly two thir^ of this quantity of ingredientli viz. for 
a ixmnd of violet silk an ounce each of cochineal and 
arsoDic, with tvoeuDces of tartar will be cjaiie uMfi- 
eiont. 

Qreen Die/or £inen. ^ 

Lat the linen all night in strong alum water; then 
dry it well, and boil broom or dier's weed for an 
hour. Take out the broom and put in half an ounce 
or an ottnce of powdered veraigrisi according. to 
the quantity of linen wanted to be died. Sdr it about 
with a stick, and then work the linen iq {t, once, 
twice or thrice as may be required; adding the second 
and third timCs a quantity of potash the size ofa hen's 
egg. Then work the linen a third time and it will be 
found of a yellow cotour. Dry it in the air, and after- 
wanl throw it into the blue vat, which will produce 
the desired green. 

Blue Dirfor Linen and Woollen. 
Fom the purpoie of dying linen or woollen blue; at, 
proportion to every half pound of indigo intended to 
be used, take eight pails of water, and put in six 
handfulsof coarae wheaten bran, eigl)t or nine ounces 
of madder, and a pound and a half of potash- SlmioeT 
these ingredients together, and w^^en the Wquor 
boils, #0 as to bubble up, throw ■_ two or three 
quarts of cold water, and rake j^. '". . co??^* ^"i- 
Pour the liquor with all the in&^^\ ^ ,^ «>«> ^^ ^"^ 
[ coated op the inside with lime^^i^\e'P ^ *m'o«»»S* 
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for such TBti and cover it very closely up. On the pre^ 
ceding day having put the half pound of indigo to dis- 
solve! with a quart or three pints of water, in a clean 
brass or iron vessel, adding half a handful each of 
wheat bran and madder, and half an ounce of potash, 
leaving it all night in a heat not greater than the 
hand may bear; grind it with a pestle or iron ball, 
till it becomes as soft as pap and is quite free of all 
roughness when done, put it in the vat to the other 
ingredients. Stir the whole together three or fooc 
times with a stick, cover it up close, and let it stand 
to settle six hours; after which throw in a ladle fu^ 
of powdered lime, agun cover it close, and let it stand 
lor three hours Icmger. Then put in a half pound of 
potash, stir it well about, cover it up, keep it just 
warm, and let it stand thus another three hours. Na- 
thing more is to be added; only at the end of this time 
stir it as before, and an hour or two after begin ta 
use it as a die in the following manner. Hang in it 
five pieces of the goods to be died, keeping from the 
bran,&c. with the hand as those ingredients that are un- 
dissolved should not touch the linen. Wring out the 
pieces one against another; then try by feeling with 
the finger if the die be harsh', or soft and smooUi; if it 
feel too rough, throw in half an ounce of potash; if too 
smooth add a ladleful of lime. Work the cl<^ or 
linen in it fbp two hours; then put in five other pieces 
and work them in like manner. When they are dry 
wring them a second or third time in the die, if necessa^ 
rytill they become of the colour required. The dis 
^may be thus used till thirty pieces of cloth are died, and 
afterward, if any woollen stuffs, stockings, yam, &c. 
are wanted to be died, | take two pailsful of water, in« 
to which put two handsful of wheat bran, with ai^ 
ounce of madder and a quarter of a pound of potash, 
l^oil it as before, put it into the vat, stir it, let it stand 
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are blue, red, yellow, brows, and black. Bfowh, tte 
fourth, enters into the composition of a gpreat number 
of colours. It is worked differently from others, no- 
preparation being in general given to wool for. re- 
ceiving a brown die; and like blue it is only dipped is 
hot water. The finds and roots of walnuts, saundev 
wood,e]der bark, sumach, and even soot,&c. are used m. 
this die. The rind of walnut is the green part which 
covers the nut. Of all the ingredients for the brows 
dye this is considered the best, and next to tlie rind 
ranks the root of the walnut. The superiority of the 
walnut rind die, compared with that of other xngredi- 
ents, consists in its shades being finer, the durability of 
its colour, and its properties of softening the wool and 
rendering it of a better quality, as well as easier 
worked. To make use of this rind a copper is half 
filled with soft water; and when it begins to grow 
lukewarm, the rind is added, in a quantity suited to- 
that of the goods, and their intended depth of colour. 
The stufi^, in the mean time, having been dipped in 
warm water, are put into the copper as soon as the 
ingredients have boiled about a quarter of an 
hour, where they are worked till they have acquired 
the colour intended. Being aired as usual, to cool 
them, they are dried and dressed. Where the shades 
are required to be very exactly matched, and the 
goods are spun wool, a small quantity of the rind 
should be first put in, and the lighter made; then 
more rind being added the deepest; blit with stuffs in i 
.general the deepest are commonly first made; and as 
the liquor diminishes, the lightest are dipped. For 
dying with the root, a copper is three quarters filled 
with river water, and the requisite quantity of roots 
cut into small pieces and boiled moderately; care 
being always had to leave in it some dying sab^ 
atancev 
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required) for about half an hour. Then, pouring a 
pint of oil of vitriol into a pai^ of cold watei-j add it 
to the liquor, put in the goods, and boil the White 
gently together for between two and three hours. On 
taking out the goods, set them to drain across the 
copper, %pdpour over them half a dozen pails of wa- 
ter. Then empty the copper; Ell it with river water^ 
and when the water is scalding hut, put into it te^i 
pounds of copperas, and four ounces of pearlash and 
stir them well together. The goods must then be re- 
turned into the copper^and well worked to. make the 
die ev^n. Great care must be taken, in dying with oil of 
vitriol, to turn the goods continually over the wuich;. 
and particularly on taking out, the moment the last 
end comes up let it into a large tub of cold water, sa 
that every part may cool alike, else the colour will be 
uneven, for vitriol when hot will not bear the air. So 
useful is the oil of vitriol in dying that any colour, but 
woaded blue or green, not excepting black, may by 
the air of its acid be brought to a fiue claret The vitriol 
is devested of its injurious acid by the strong alkali^ 
contained in the chamber-lie with which the goods- 
are prepared for scouring. 

M* Favieux* process for dying Wooly in the Grease^ 
of a permanent blue* From the Annals of Arts j i^c 

Takb four ounces of the best indigo, reduce it ta 
a fine powder, and pass it through a silk sieve. For 
every ounce of indigo take twelve pounds of wool.tn 
the grease, and put the whole into a copper large 
enough to contain all the wool intended to be died^ 
*%Begin by covering the bottom of the copper with a 
tkin layer of the powdered indigo, on this put a layer 
of wool, on this a second layer of the indigo, arid so on 
alternately until the boiler is full, taking care that the 
fit'st and last layer be of indigo, and the wool be well 
separated in layers of equal quantity. 
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Art of Gilding Iron or StetfL 

DiuoLvs in aqua regiat with the assistance of a 
fiuie heat, as much gold as will fuHy saturate it^ theiv 
•Aiding cream of tartar, form tt into a paste. Aaj 
blight piece of steel or iron, such as the blade c^ a 
knife, &c. being first wetted wkh water, or safiva, 
and then rubbed with this paste, will be instantly gild- 
ed in a beautiful manner; after which it is to be wash* 
ed with cold water. If a thicker coat of gold be de- 
sired, gold-leaf may be laid on, and burnished hard^ 
when it will adhere to the first gilding, and if the na- 
ture of the thing gilded will admit of heat, by warm« 
kig it, but act so as to become red hot, and then bur- 
Biriiing it, any thicknesa of gilding may be easily 
added. 

Jfmproved Process for Gilding Iron or Steely fnrn 
the Paris Annals of Arts ^&c. 

Into a solution of gold in nitro-muriatic acidt 
^ur about twice the quantity of ether. This mix- 
ture should be made with care, and in a large vessel. 
Shake the two liquids well together, and as soon aa^ 
the oiixture has settled, the ether will be seen a^;>a- 
rating from the nitro-muriatic acid, and floating oi^ 
thesur&ce; the acid becomes colourless, and the ether 
acquires a colour in 4:onsequence of its taking tbe 
•old from the acid. Pour the two liquids into a glass 
tunnel," the pipe of which must be very small, and 
w^ich must b^ stopped till the two fluids have set* 
\ when they will be completely separated froin 
\i other. Being then opened,, the 'acid, which is 

, heaviest, will run out the first; when it is entirely 

drawn ofiT, restop the funnel, which then contains onlf 
the solution of gold in ether. This put into a phiai 
Vid keep close stopped for u:se. 
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Then #ash the latter, when yoa wiil perceive some 
slight traces of gilding, which, on being rubbed with 
the burnisher, mil appear much more distinctly. ^ 

To ^Id Bfass. 
i'ROOURS a saifirate solution of gold, and having 
evaporated it to the consistence of oil, leave it to crys- 
taHixe. Dissolve the crystals in pure water, and af- 
ter plunging into this solution the articles that are lo ^ 
be gilded, wash them in pure water, and bumiah 
them. Repeat the process till they are completely 
gilded. The solution of the crystals of mtro moiv 
atic gold is preferable to a simple solution of the 
metal, because the latter always contains a portion of 
acid which is at liberty, and attacks more or less 
p6werfuily the sui€ice of the brass, and destroys its 
polish. 

Art of Dyings or staining leather GkveSy to re* 
4enme the beautiful Tori Tan, Limerick Die^ &fc* 

Thbss different hues of yellow brown, or tan co- 
lour are •readily given to leather gloves by the fol- 
lowing simple process. Steep saffron in boiling hot 
soft water for about twelve hours; then» having light- 
ly sewed up the tops of the gloves, to prevent (he 
die from staining the insides, wet them over with a 
siponge or soft brush, dipped into the liquid. The 
quantity of saffron, as well as of water, will of course 
depend on how much die may be wanted: and their 

lative proportions, on the depth of colour required. 
:omm,on tea cup will contain a sufficient quantity 
a single pair of gloves. 

To colour Gloves of a curious French Tellow* 
Take chalk and wood ashes, of each an equal 



i 



% 
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parposes, aore readOf obtuned. To make Che tsasA- 
glass size, boll half an ounce of beaten or finely shred 
isinglass in a {nnt and a half of water, till it be whoQy 
dissolved, and strain the fluid, while hot, through a 
linen rag. Divide the size, like the gum water, hitt> 
two parts, adding to one half an equal quantity of hot 
water. Thus a strong and a weak size will likewise 
be obtained. 

Itne Red Ink. 

With four ounces of the raspings of the best Bvi^ 
kil wood, boil one ounce each of ciystals of tartar and 
powdered alum in a quart of the clearest river water» 
till half the fluid is evaporated. While it is yet warm 
i£ssoive in it an ounce each of double refined sugar, 
and the whitesvt gum-arabic. This fine ilik is saM 
to preserve its lively hue much longer thiia any pre- 
* paration for the satne purpose. Like the conAnon red 
ink it Would be well to filter it through blotdngpafM^ 
aft^r it has stood two or three days, aiid "pte^erv^ it hi 
close corked bottles for use. 

Easy mode of making the curious Sympathetic Ink. 

Take an ounce and a half of zaflre, which may be 
obtained at any colour-shop, and put it ipto a g/ass 
vessel with a long and narrow neck, pduring over it 
an ounce of strong nitrous acid diluted wiUi five times 
its quantity of water. Ke^p it in a warm situaUon, 
but not too hot, for about ten or twelve hours, and 
then dficantthe clearest part of the liquor. When 
this isdone^ pour nearly as much diluted nitrous acid 
on the residuuin, which must I'eihain in a similar 
^tujEttion, and for as long a time as before; and the& 
decanted and mixed with what was obtsdned by \ht 
first operation. This being done, dissolve in it two 
ounces of common salt, and the ink is completed* 
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Another Process, 

Put an ounce of powdered verdig:ris to a quart (Si 
vinegar^ and after it has stood two or three days, strain 
oflT the liquid; or, instead, of this, use the crystals <^ 
▼erdigris dissolved in water. Then dissolve, in a 
pint of either of these solutions, five drams of gum 
arabit and two drams of white sugar. 

Red Ink. 

Boil four ounces of rasped or finely chipped Bra~ 
zil wood in two pints of soft water, for a quarter of 
an hour, and having added a little alum, gum arable, 
and sugar candy, let the whole boil for a quarter of 
an hour longer. This ink may be kept for a long 
lime, and the older it grows the redder it will be- 
come. 

Red Ink of a Superior ^ality^ from a London 

Magazine for 1810, 

Takb four grains of best carmine and pour thereoo 
two ounces of caustic ammoniac, adding twenty 
grains of the whitest and cleanest gum arable; let - 
these remain till the gum is entirely dissolved. This 
ink) though rather more expensive than the commoo, 
is warranted to continue for forty years. 

r 

Ancient method of making Golden Ink. {From 

the German.^ 

Take a sufiicient quantity of the whitest gum ara- 

, bic for the purpose wanted, and having reduced it to 

^an impalpable powder in a brass or marble mortar^ 

^ dissolve it in strong brandy^ and in order to render it 

more liquid add to it a little common water. Take 

some shell gold and reduce it to powder. Wbeo 

done, moisten it with the solution of gum^ and stir the ^ 
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then suffer it to cool, and make it up to fire quails 
by adding cold water. To this cold decoction piit one 
pound (avoirdupois) of blue galls, or twenty ounces 
ef the best galls, in sorts, first coarsely bruising them; 
four ounces of sulphat of iron, (copperas,) calcmed to 
whiteness; one half ounce of the acetate of copper, 
which should first be triturated in a mortar and moist- 
ened by a little of the decoction, added g^dually, till 
it assumes the appearance of a smooth paste, and 
then frt4rred well into the liquor so as to fully mix'it. 
Three ounces of coarse bi*own sugar, and six ounces 
of good gum Senegal or arable, are also to be added. 
These several ingredients may be introduced imme- 
diately one after the other. Three or fiour ounces of 
gum will be usually found sufficient, with only an 
ounce and a half of sugar. The best vessel for keep- 
ing ipk is a common stone bottle or jug, which will 
contain half as much more as is proposed to be made, 
and which should be well shaken twice a day, andleh i 

uncorked, in order to expose fresh surfaces of the U- f 

quor to the action of the air. By this means it will 
be fit for use in about a fortnight^ when it may be ( 
poured from its dregs and corked for use. The ink • 

thus prepared flows easily in the |)en, and has a sUght j 
tinge of purple, which by many penmen is preferred 
to that of a blacker hue. It may be depended upon as 
an excellent mode of preparing ink. 

Another method of making a superior Black 

. Writing Ink. 

^ Take four ounp^s of the best galls, copperas, cal- 
cined to whiteness, two ounces and a half^ and a quart 
of rain water or stale beer. Let them infuse in it, cold, 
for twenty-four hours, after which add an ounce and 
a quarter of gum arable, and preserve it in a stooe 
*jar covered with paper. 
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ForJbuUHde Ai. 

InusB in an ounce of «oit vrutmr a dram of oat- 
-galb wkkh mustibe |H!ttiae4 aftier tbey ha^e.rfiwiied 
:A.8«ffici€0l time fer the . waiter to eiJjract th^ cokmrt 
«lnuti tbe iiquar carelullyf then jo an oiKiGe of w^Km 
diiaolr« ten g^fmina of Junar i^austic, which acki, to Uie 
iQfuiiion.of ^^lib* The liquor with wl^ch the cloth is 
to be marked is previously to be moistenedi ceosistB 
of a dram of C9li dissolved in an ounce of water. 

JDurohk approved Black Writing biL 

A&Dfour:OMiiceaof blue Aleppo gails» com^ 
■Mwdered.te tihree pbts of rain water; let these Wand 
ibr fourteen days; and adding an ounce of green ca^ 
fMraS) stir die whole well, once or twice « day, for 
jihree days. Then add anroupce ^ach of gum anbic 
andiogwQodshavinga, with a quarter of an oance eaob 
pf akim . and sugar-candy. .Keep the jug whkh con* 
tains the^e ingredients near the fire, or in a srana 
place for ten or twelve days; then atndn it and bottle 
it, putting m a little sug&r, salt and brandy, to prevent 
its moulding or freezing. This is a ^ery fi^e, as weli 
as a vei!y durable injk. 

Gopdj^ed Writipg Jnh. 

Take vinegar or old ale, half a pint, apd Srazii 
wood shavings one ounce. Boil them well over the 
fire; then, add roche al.i^m in powder, h?lf an piance, 
f^)d strain it off for use. 

4 f^ew m^ ,e;icpeditio^s ,methfid Qf n^aking Ir$n 
JLiqmr fQr^the us^ ^ J>ifir9, imd Printers^^ « 

' Ik any vegetable acid) dissolve an oxyd of iron, and 
to this solution add iron in a metallic state,' which js 
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■IKme qvankiiy of the filini^ of Iroo rusil; ft^ep tfipi^ 
in two galkuis of rii^r water and put them ki a caik 
or earthen vessel cloael]^ stopped. After it to 
stood two iMMithsy put k> Usjb iiqiudi when well prea- 
■ed out, ooe pouixl of powdered nut-gfdl^ aoid a 
quarter of a pouad of copperas; tUeOi after stkiing 
it orer a good fijre^ press out the iiquidy with whicji 
the leather, must be three or four times brushed 
over, when it becomes of an exA^elleot aud mo^t du- 
rable black. 

Art of manufacturing the fine Red ar^ Teilaw Mo' 
rocco Leather^ as practised in Crim Tartarym 
From Mr. Guthrie* s Toiir in the Crimea. 

After steeping the raw goat hides in cold water 
or twenty-four hours, to free them from the blood, 
and other impurities, the fleshy parts are scraped off 
with proper instruments; when they are macerated 
for ten days in cold lime water, to loosen the hair, 
which is likewise scraped off as ciean as possible. 
Being then soaked in cold common water for fifteen 
days, they are trod and worked under foot, in a suc- 
cession of fresh waters, til) at length an admixture of 
dog's dung being added, tliey receive a second scrap- 
ing aad are drained of their humidity. They next 
proceed ^to what they call feeding the skins, by steep- 
mg them four days in a cold infusion of wheat bran 
and then in a decoction of twenty-eight pounds* of 
honey to five pails of water, cooled to the tempera- 
ture of milk from the cow. After thus remaining 
steeped the same length of time, they are put into "a 
vessel with holes at the bottom^ and pressed till the 
I ^ liquid has escaped. Lastly, they are steeped^ for 

another four days, in a slight solution of salt and water, 
one pound only to five pails, when the leather is quite 
ready Cotr the die. A satrot^ idftcoction (Of southern- 
>V9o4, in t»ie proportion of /qnrppju^ tptf^n^oi 
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«cl with the colouring pnnciple. They must theabe 
dried and dipped in a bath of Saxon blue till they «ie 
of the desired tint. The Saxon bine, which isacM- 
luted solution of sulphat of iridtgo, is prepared hy dis- 
solving indigo, aided by a gentle heat, in a strong vi- 
trioiic acid. In this state the liquor is black, but it 
becomes of a beautiful blue colour by diluting it cc^ 
- ously with water. 

Curious mode of bleaching Jine drying oils for Artists^ 

Take any oil intended for making up fine colours; 
and having supersaturated with comrnon salt about 
the same quantity of water, mix the whole well toge- 
ther, in a glass or stone bottle. Place it in the sun, 
shaking it frequently; and in a few days it will become 
a delicate white and most Excellent drying oil. 

Vanherman* s art of firefiaring Fish OU for his cheafi 
and durable fioints^ free from any unwholesome smeU 
and adafited to start d all weathers. 

To refine a ton, or two hundred and fifty-two gal- 
lons of cod, whale, or seal oil, tiiirty-two gallons of 
vinegar are to be thus prepared. Put to this quan- 
tity of good common vinegar, twelve pounds of litharge 
and twelve pounds of white powdered copperas. Bung 
up the vessel and shake and roll it well twice a day for 
a%c ek, when it will be fit to put into a ton of whale or 
cod oil, &c. but the southern whale oil is to be preferred 
on account of its good colour and little or no smell. Af- 
ter shaking and mixing it altogether, it may settle till 
the next day; then pour off the clear, which wilt be about 
seven eighths of the whole. In this clear part, add twelve 
gallons of linseed oil, and two gallons of spirits of tur- 
pentine, shake them well together, and after the whole 
has settled two or three days, it will be fit to grind 
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on being prepared, as it will next day become teo ^bkdk 
for use. When two coats of this white paint hare 
been «jsed, it may be polished with a piece of woollen 
clothr&c. After polishing, if the place be exposed 
to moisture, brush it over with whiteofeg^g, which 
will render it as durable as oil painting. Several other 
colours may be prepared by mixing ochre, Armeiij^^ 
bole, &c. which are not liable to be injured by the 
lime, after they have been well levigated. 

JRuMianmode qf Painting on WalU vnth Oii CoUmrg, 

Paint or brush over the lime or plastered wall in- 
tended for any oil colour, with the white of eggs mix- 
ed in size, both of them of a consistence thin enough 
to sink in, and when dry, paint the whole over with a 
coat of pure yolk of eggs only. This wDl effectuaily 
prevent the oil colours from being injured by the lime, 
though it will not answer for vegetable water colours. 

For White Paine. 

Grind any quantity of white lead with a moderate 
proportion of the prepared fish oil; then thin it with lin- 
seed oil, and it will be found to surpass any common 
white paint hitherto made use of both for resisting the 
weather and retaining its whiteness. 

Method of fire/iaring cheafi and imfienetrable green 
paint a^ Lead colour^ Stone colour; Brovn^ Red^ 
Chocolate, Light Brovm^ YelloWy Black, istc.for in* 
temal as well as external work, 

, Subdued Green Paint. Pour six gallons of fresh 
lime water into a large tub; throw in one hundred 
weight of whitening, stir it well, let it settle for about 
an hour, and then stir it again, next mix well a hun- 
dred weight of finely sifted road dirt, thirty pounds of 
blue black, and twenty-four pounds of powdered yel- 
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pared fish oil, and sereti aad half gallons each of in- 
corporated oil and linseed oil. This makes fiv^ hun- 
dred and ninety-two pounds of an excellent bright 
green paint-rafter paintings the cc^our left in the pot 
should he covered with water to prevent its skinmng. 
A hrijghter green may be formed by omitting the blue 
black; a lighter green by adding ten pounds of growid 
white lead, &c. &c. 

Stone colour. Mix four gallons of lime water^ one 
hundred weight of whitening, a quarter of a hundred 
of ground yrhite lead, fifty weight of road dusf, tw^ 
gallons of prepared fish oil, and three and a half gal* 
Ions each of the incorporated and linseed oils. This 
will produce two hundred and ninetyvthree pounds of 
stone colour fit for use. 

Brown Red fiaint. Mix eight gallons of lime wa- 
ter, one hundred weight of Spanish brown in powder, 
two hundred weight of road dust, and four gallons 
each of prepared fish oil, incorporated oil and linseed 
oil. This will produce five hundred and one pounds 
of a most excellent brown red paint at scarcely one 
penny per pound. Chocolate colour paint is obtaiiwd 
by adding blue black in powder, or lampblack ^11 the 
colour is to the mixer's mind, and a light brown by 
adding, in like manner, ground white lead, by which 
is always to be understood white lead ground in mL 
Yellow paint is prepared with yellow ochre in powder) 
in the same proportion as the Spanish brown; black 
paint in the same proportion, with blue black or lamp* 
black. 

The art of staining Paper and Parthment of vtnriou9 

coloursi 

Paper or parchment ihay be st^ed by the folloir- 
ing manner: yellow by means of a wash made of 
l^rench berf ies boiled in water with a little alum; btit 
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ter, freqmntiy shaking the mmture; tben «dd tlave 
qoaiterft of m pint of water; stir the whole well to* 
getheri and when cold filter it. This produces a ttry 
rkh, deep bine colour if wanted paler more water 
mtist be added. 

The heat of boiling water, which is sufficient for 
this operation^ can never spoil the colour. 

By previiiUftljr digesting the indigo with a large 
quantity of spirits of wine, drying iu asid then using it 
as above, a still finer blue may^ be produced; but this 
is not often judged necessary, except for very fine 
paintings. 

Sea Qreen die for 8Uk. 

I^oa. every pound of silk put three ounces of ver- 
digris, pounded small, into some good white wine, 
or other sharp vinegar, and next thoming set it over 
the fire and make it hot, stirring it well about with a 
stick. When it is thoroughly mixed and dissolved, 
put in the silk, but take great care not to let the li- 
quid boil, and after it has remained half an hour, an 
hour, or two hours, according as it is wished to be a 
light, middling, or deep sea green, put sotne boiling 
hot water into a vat or tub, with half an ounce or an 
ounce of soap, and make a lather. On its being a 
good froth, hand the silks in it, afterwards Jet them 
drop or drain: then rinse them in river water, beat 
them well, and dry them. 

Mdllowtz*B curious and newly invented method of Sil- 
vermg^ so as to fienetrate or sink into the Metal. 

For the powder, dissolve in aqua fortis precipitated 
by copper, silver one part; luna cornea, washed, and 
dried, one part; and borax, well calcined and powder- 
ed, two parts. Mix the whole in a glass mortar, and 
sift the powder through a fine sieve. To make the 
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then make the whole into a paste^ with equal quanti- 
ties of common salt and cream of tartar. The method 
of using it is by adding water, and rubbing it on very 
bright and clean copper or brass; then wash it clean 
off with water, immediately dry it, and put on it a thin 
varnish, such aA copal or sandurac, otherwise its 
beautiful appearance will, in a day or two, become 
changed. Clock dials plates, &c. are thus silfered, 
and the process is easy and cheap* 

German method of making Elm and MafiU Wood 

resemble Mahogany, 

Hatimo planed rery smoothly whatever boards of 
the elm or maple tree are intended to be used for 
the purpose of appearing like mahogany, wash them 
well with a little aqua fortis diluted in common vater. 
Then take a few drams of dragon's blood, accord- 
ing to the quantity which may be wanted in the 
whole, with half as mucKalkanet root, and a quarter 
as much aloes, and digest these ingredients in four 
ounces of proof spirit to every dram of dragon's 
blood. As soon as the boards are dry, varnish them 
over with this tincture, by means of a sponge or soft 
painter's brush, and they will, it is said, ever after so 
wear the appearance of mahogany as to deceive the 
eye of an indifferent observer. 

To take Ink Stains out oj Mahogany. 

Put a few drops of s]Mrits of sea salt or oil of vi- 
triol in a tea-spoonfull of water, and touch the stain or 
spot with a feather; and, on the ink's disappearing, 
xub it over with a rag wetted in colid water, or there 
^ill be a white mark not easily effaced. 
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MmirMe liquid Mixture for Staining Wood tf a 

Mahogany colour. 

Put a quarter of a pound of logwood, and the same 
quantity both of Brazil wood and of yellow fusdc, in- 
to three separate vessels, with three pints of soft wa- 
ter, and a tea-spoonful of salt of tartar to each. Bcnl 
them all very slowly for four or five hours, or till the 
quantity of each be reduced to a pint; then strain them 
separately through cloth, mix the different colours as 
nearly as possible to the shade required, and after 
bemg satisfied with the effect, by trying it on a piece 
of wqod, apply it to the work with a brush or sponge. 

ImpTO-ved method of making Varnish of Cobalt^ by ^, 
Demmerrriey a celebrated Dutch Jirtiat. From Refi. 
of Arffor 1805. 

Thb cobalt varnish, thus prepared, is found to be 
far superior to that obtained in the usual modes. The 
process is thus described: Put rectified alcohol into a 
glass vessel prepared for the purpose of placing the 
cobalt in contact, with the alcohol when in a state of 
gas. At a certain distance above the alcohol suspend 
a piece of cobalt and place the whole in a balnea ma» 
n'lp, or water bath. When the alcohol is sufficiently 
heated to raise the gas, it touches the cobalt and dis- 
solves small portions of it, which drop into the liquor. 
Continue this operation till the alcohol is saturated by 
the drops that fall, then withdraw the apparatus from 
the balnea mariae, and let the liquor cool; decant it 
and you will have a perfect solution free from any 
foreign matter. The varnish may be prepared ih the 
same manner with oil of turpentine, by substituting 
its essence instead of alcohol. This varnish will have 
onfy a very slight sh^e of the cobalt coiour,^ 
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To avoid' the iroubU of Grafting'^ to obtain good 

Iir every perfectly ripe apple, it is observed in a 
late English publication, there will be iound one, and 
sometimes two round seeds, the others having ope or 
more flattened sides. The round ones, it is said, will 
produce the improved fruit from which they are ta- 
ken; while those with flatted sides will produce the 
fruit of the crab, upon which the graft was inserted. 

CwrefoT Cattle that are swollen by eating, too much 

green /bod. 

Makb what is by some called white ley, by putting 
about a pint of good house ashes to about two quarts 
of water. Stir it a little, let it settle, and turn off the 
clear water. This, when poured down the throat of 
the creature diseased, will speedily effect a cure. 
One common junk quart bottle full, is generally suffi- 
cient. In some cases a second is necessary. 

A cure may likewise be effected by forcing dowo 
the throat of the animal a ball (about the size of a 
butternut for an ox or cow, or a walnut for a sheep,) 
made by rolling together tar and Indian-meal. 
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Cure /or Oxen ttraiitedby overdrawing. 
ABotJT halfapintofcommonsoap, stirred togetl 
vith a quart of milk) and poured down the throat 
the creature. 

Ofjeedins of Cattle. 
We are in too much baste to kill our cattle 
New- England, and by that spoil the greatest paH 
our food. Sheep should not be killed for mutton 
six years old. In our hasty way of feeding, we brl 
a cow calf up to the condition of beef in less tl 
three years; but it is wronj;; for the creature gro 
till somewhat more than three years old, and th' 
can be no good expected of it till that is over. O* 
grow longer, and for that reason should not be kil 
till later in their time. They have not tbeir full ma 
rily till fire years old, and the largest kinds of all 
till six, and they will never fatten kindly for beeftiU t 
time is past. The fattening of such cattle as are j 
at the prime of their growth, is very easy, for tl 
naturally are inclined to it at that time, tlie consul 
tion of nourishment for their growth being just o 
they will feed upon almost any kind of food, and 
Eitten upon hay as well as. upon grass: but oldev 
tie do not so readily take to fatness; and tVie best n 
od is by very rich and good fresh pa*'^"'*^*^" 
is excellent for the fattening of c^*.^ Yjec**^ 
them with a sound flesh, and ex,* '®' , A»^'' * 
be well at all times, to feed tk^\\C^ .s. ^"•''^ 

.nside ration; 
profit from 



market: and when corn is che^^^w 0^^ \>& "• 
fcrmer'a consideration; for he a^\ x J\y 
ofitfromit. VX^X'*.^" 

No food makesanox orcoik. ^\ ^^ 
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which have fallen into disorders Gy feeding in low 
grounds, grow well without remedies, by being re* 
moved into such as are higher, and more dry; and is- 
the worst case of all, as in the rot, whe^e thene is. 
need of the most powerful medicines, they take effect 
much sooner for this change of food; and in many 
cases will not succeed at all, but with this assistance. 
Therefore reason as well as experience directs this- 
course of feeding, that cattle should be turned first 
into a very good dry upland pasture for a small time, 
where -they may have rest, and this wholesome food; 
they will thus lay in a foundation of health and good 
condition, and being after that turned into lower 
grounds, where there is abundance of food, they will 
have good appetite and good digestion, and will fatten 
perfectly. 

This is the natural and the creditable way;, and 
when corn is dear, nothing more needs to be done; 
but when there can be an addition of oats or barley, 
if Indian com cannot be had,^ the advantage will be 
very great. The best time of giving this, is toward 
the end of feeding.— -Clover is excellent to lay a 
foundation for fattening of cows. 

Th^re seems to be three stages of feeding in the 
bringing cattle to their greatest perfection for the 
butcher. The first thing is to give them heailh, 
strength, and vigour of constitution, which is best 
done by hearty food that has but little moisture, such 
is the grass of upland pastures; and of all others, do*- 
ver win answer excellently for this purpose. The 
second stage of feeding is by giving them plenty of 
nourishment, which is moist and rich, though not too 
wat^ery. This, gives abundance of flesh and fat; and 
finally, the last stage of all should be the finishing 
them with a little dry food of the corn kind, which 
will hartlen the fat and give both that and the rest of 
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the flesh due firmness, and an excellent flavour. 
fermer is aware of the advantage, indeed of tht 
cessity of this last article in the feeding of I 
There 4s great uneasiness attends the attempt, ' 
cattle do not take to fattening kindly; and often 
are iii but very indifferent condition, when the) 
ceive not the owner alone but the salesman, 
method of feeding, will at all times prevent the* 
easinesses «nd disappointments, and the &nnei 
have not only quiet but credit. 

The cut Worm or com Gru6. 
Thk cut worm, or com grub^has of late year 
me a formidable fee. Fall ploughing has 
opted with singular success, in preventing it 
■uctive career. We strongly, and confidenti 
mmend the practice. 

Owing to the rapid consumption of our timh 
A become of importance that we should adop 
e of live fence. Not only the utility, but the 1 

of this mode of dividing grounda, should I 
irded by farmers. 

7%e Hetnan ffy, 
TuK Hessian Sy is jui insect ■w\^o** '^^*''™ 
ihita, have pot been suflicientV^ tdA^^*' 
Hwider the extent of its rav^ ' ^^ . ^ot^* * 
light be supposed to he of ^^^a v* -t^V^V 
ive to it the attention whicVi - ^, 

Whether any particular l^j ' 
) its assaults, or any mode ^^S 
gainst its ravages, are quft_* 
age the serious notice it ^\ 
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HorMe-rake. 

This is a yaluable instrument of recent invetitioD. 
The construction of it is so simple, that any one who 
has the least mechanical turn, may make it. Into a 
piece of scantling three by four inches, and twelve 
feet in length, insert at equal distances, fourteen teeth 
longitudinally, each of one foot in length. Introduce 
eight*or ten perpendicular pins into the scantling, and 
attach to it in the centre, two handles resembling 
those of a plough. The horse is connected by chains, 
or ropes, fastened to each end of the scantling, uniting 
at proper distance, by a clevis and swingletree. With 
this instrument, one man will perfoi*m, in half the 
Ume, the service which ordinarily requires six or 
eight to accomplish. It is also usefully employed in 
gleaning grain fields; an average of one bushel per 
acre, has been ascertamed to be the saving, from the 

experience of several resj^ectable farmers. 

# 

Pre9erv€UiQn qf Meat, 

Don Eloy Valenzuela, Curate in South Amenc% 
has discovered that meat may be preserved fresh for 
many months by keeping it immersed in Molasses. 

Manures^ 

^ Wb do not know that any subject of equal impor> 
tance, has less regard paid to it by our fanners, than 
the formation of manures. 

Many vegetable, and other substances, «rluch are 
permitted to lay unobserved, and unimproved, would 
essentially contribute to increase this valuable article 
in husbandry. Soiling ol horses, and different kinds 
of cattle, , with clover, and other artificial grasses, 
would richly repay the supposed waste of time, which 
the practice would require. Raking the woodland 
and conveying the vegetable matter thus collected to 

■" ft 
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Ae liani yasd^ and the clearing up of fences, instefttf 
of beini^ burnt) should be taken to the same depot, to^' 
gether with all other substances' capable of decorapd* 
ntien} and^hf a judiciousr management of the drain* 
iiigs of ther stable admixed, would form a yaluaUe 
siocfc of manure* 

it is^ certainly a great error, to spread a small quan« 
titf of manure over a large space of ground. 

If OUT' farmers would cultivate fewer acres, and^ 
them wellr their gains- would be proportionate. Peo* 
pie who pursue the plan of extensive cultivation 
with sm^lstockft of manure do not calculate the time, 
and labour expended to so little purpose. One acre 
properly^ mfmured, and' well attended, will yield more- 
than five, less judiciously managed ^ 

On the Profieriie^ and Afifilicatitm of Manures, 

By Professor Davy. 

That certain vegetable and animal substances in* 
troduced into the soil accelerate vegetation and in- 
crease the produce of crops, is a fact known since the 
earliest period of agriculture; but the manner in 
which manures act, the best modes of applying them, 
their relative value and durability, are still subjects 
of discussion. In this Lecture I shall endeavour to 
lay down some settled principles on those objects; 
they are capable of being materially elucidated by 
the recent discoveries in chymistry: and I need not 
dwell on their great importance to farmers. 

The pores in the fibres of the roots of plants are so 
small, that it is with difficulty they can be discover- 
ed by the microscope; it is not therefore probable, 
that solid substances can pass into them from the soil. . 
I tried an experiment, on this subject: some impalpa* 
ble powdered charcoal procured by washing gunpow- 
der was placed in a phial containing pure water, iri 
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which a plant of peppermint was growags the rools 
of the plant were pretty generally in contact with the 
charcoals The experiment was made in the begin- 
ning of May, 1805; the growth of the plant was very 
vigorous during a fortnight, when it was taken out 
of the phial; the roots were cut through in different 
parts; but no carbonaceous matter could be discover- 
ed in them, nor were the smallest fibrils Uackened 
•by charcoal, though this must have been the case had 
the charcoal been absorbed in a solid form. 

No substance is more necessary to plants than car- 
bonaceous matter; and if this cannot be introduced 
into the organs of plants except in a state of soludoa, 
there is every reason to suppose that other substaa* 
ces less essential will be in the same case. 

I found by some experiments made in 1804, that 
pi ants* introduced into strong fresh solutions of sugar, 
mucilage, tanning principle, jelly, ajid other substan- 
ces died; but that plants lived in the same solutions 
after they had fermented. At that time I supposed 
that fermentation was necessary to prepare the food 
of plants; but I have since found that the deleterious 
effect of the recent vegetable solutions was owing to 
their being too concentrated; in consequence of wMch 
. the vegetable organs were probably clogged with so- 
lid matter, and the transpiration by the leaves pre- 
vent^. In the beginning of June, in the next year, 
I used solutions of the same substances, but so much 
diluted, that there Was only about 1-290 part of so- 
lid vegetable or animal matter in the solutions.—- 
Plants of mint grew luxuriantly in all these solutions; 
but least so in the astringent matter. I watered some 
spots of grass in a garden with the different solutions 
separately, and a spot with common water, the grass 
watered with solutions of jelly, sugar, and mucilage 
grew npiost vigorously; and that watered with the so* 
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lothm of the tamusg principle grew better than that 
watered with common water. 
' I endeavoured to ascertain whether soluble vegeta* 
* Me subatanceft passed in an unchanged state into the 
roots of plants, by comparing the products of the an- 
aljruB of the roots-of some plants of mint which had 
gr u W H t some in common water, some in a solution of 
sugar. 1 30 grains of the roots of the mint which 
grew in the solution of the sugar, afforded five grains ■ 
of pale green extract, Which had a sweetish taste, 
but which slightly coagulated by the action of alco- 
hol. 130 grains of. the roots of the mint wbicb 
had f;rown in common water yielded three grains and. 
a half of extract, which was of a deep olive colour; 
its taste was sweetish, but more astringent than that 
of the other extract, and it coagulated more copious- 
ly with alcohol. 

These results, though not quite decisive, fevorthe 
oiunion that soluble matters pass unaltered into the 
roots of plants; and the idea is confirmed by the cir* ■ 
cumstance that the radical fibres of plants made to 
grow in infusions of madder are tinged red; and it 
may be considered as almost proved by the fact, that 
substances which are even poisonous to vegetables 
ate absorbed by them. I introduced the roota of a 
primrose into a week solution ol oxj^ ot iron in vine- 
gar, and suffered it to remain in U ,;it the leaves be- 
come yellow; the roots were the^ "' -.ei«»^ ""''"^^W 
in distilled water, bruised, and K^. C** V * <^^ 
of the same fluid: the decoc^ *^Aft^ ^Jf*^^^^*"^ 



rjf 



1196. ^^ko^ Stce^A 

OQS substances capable of beuig absorbed i^ the finUb- 
in the l^ares of ve^^tables; but suck pacts of them 
up. ai?e fendered gaseous and that paas kito^theat^ 
Hiosphere) SHist pipdm:e a coai|iarativel|r ^raali e^^ 
feQtf for gases soou become diffDAed throu^ the 
imass of tiM surrouadiog air^ The greali objeethrdie 
appUcatioQ of manure should be to>make it afford a& 
nsuch Kduble matter as possible to the roots of the 
DlaotSy aQd that in a slow and gradual nBanner, sOi# 
Uiat it AAf be eatirelf consumed in. forming the sap 
e^ organia^ pants of the plant. . 

]i|lucili^^Ujit gelatinous, saccharine^ oily an4*e»- 
tfaiitivA ftttidS) sod spluUMi o£ carbonic acid in watsr» 
Zfi^ sub^ances that in their unchanged states contain > 
almost all- the princJipJes necessary for the life a£ 
plant^ but there are few cases in which the^^ can-be 
Implied as manures in their pure forms; and vc^;eta- 
ble manuresy in general, contain a great excess, of fir 
brous and insoluble matter, which must undergo - 
c^ymical changes befone they can become the food af- 
fiants. 

According to the different pnopoitiona of these 
principles in animal compounds, so are the changes 
S^ey i^ndergo different. Wlhen there is much saline 
eir earthy matter mixed or combined with them, the 
progress of their decomposition, is less rapid thaa 
Hfhen they are principiUly composed. of ftbdoe, aibuff 
Bien, gelatin^ or urea. 

Whenever manures, consist principally of matter, 
s^jiuble in wi^r, it is evident that their feimentatioa 
•r putrefaCition should be, prevented as much. as passi«v 
b}e; apd thf) only cases- in which ^ these processes.Cian^ 
be useful, are when the manure; consists principidlf 
bC vegetable, or stomal fibre. The circumstaneeft ne* 
ce^sary for th^ putrefaction of animal substances arer 
siwlfkr, tp; tb0f» r»qiiirqd.fbr. the fenpemadoD of ve» 



In Agriculture. 297 

getable substances) a temperature above the freezing 
point) the presence of water, and the presence of oxy- 
gen, at least in the first stage of the ptocess. 
^ To prevent manures from decomposing, they 
should be preserved dry, defended from the contact 
of air and kept as cool as possible. 

Salt and alcohol appear to owe their powers of pre* 
serving animal and vegetable substances to their at- 
traction of water, by which they prevent its decom- 
posing action, and likewise to their excluding air.— 
The use of ice in preserving animal substances is ow- 
ing to its keeping their temperature low. The effi- 
cacy of Mr. Appert's method of preserving animal 
and vegetable substances, an account of which has 
been lately published, entirely depends upon the ex- 
clusion of air. , 

As different manures contain different proportions 
of the elements necTessary to vegetation, so they re- 
quire a different treatment to enable them to produce 
their full effects in agriculturet I shall thoreiiire de« 
scribe in det^l the-properties and nature of the ma- 
nures in common use, and give some general views re- 
specting the modes^of preserving and applying them. 

All green succulent plants contain saccharine or 
mucilaginous matter, with woody fibre, and readily 
ferment. They cannot, therefore, if intended for ma- 
nure, be used toe soon after their death. 

When green crops are to be employed for enrich- 
ing a soil, they should be ploughed in, if it ht possi- 
ble, when in flower, or at the time the flower is be- 
ginning to appear, for it is at this period that they 
contain the largest quantity of the easy soluble ma^ 
ter, and that their leaves are most active in forming 
nutritive matter. Green crops, pond weeds, the pair- 
ing of hedges or ditches, or any kind of fresh vegeta* 
ble matter, requires no preparation to fit them fer 
manure. The decompositi<»i slowly proceeds beneath 
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tbe soil; the soluble mMun are gradoallr ^MtlTBAt 
ud the tligiht fermentation that goes 90 checked!^ 
Ihe -want of a free commuiiicatioR of air, tends to ren- 
der the woody fibre soluble without occasiorang .the * 
rapid diuipBtion of clastic matter. 

When old pastures are broken ^p and made art- 
ble, not only has the soil been enriched hy the death 
and slow <tecay of the plant* which have Ifft wliibte 
natters in the soil; {lut th^ leaves ^nc] roots of tbf 
grasses living; at the tinie 
part of the surface, ftSbrd 
and extractive matters^ w\ 
(he food of the crop, and tl 
affords a supply for succfisi 

Dry straw of wheal, oat 
and spoiled hay, or any othi 
getable matter is, in all c 

Seneral, such substances ai 
ley are employed, though 
er (he oractice should be in 

Frmn 4^ grains oT^ 
eight grains of tnattcv fidu 
bnwn colour, and tasted M 
graitia of wbeaten stnv, I 
Bmilar substance. 

There caa be no doubt 
crops itnmediatcliy plought 
nounshment to planU; bu 
this method of ueiag stmw 
rying long straw, awl from 
ry fMtl. 

• When sUcaW; U made to (ermeat it becomes a loon 
iMoageablG manure; but. there is likewise on the 
whale a great lost ofuutritive matter. More maDue 
i* perhaps supplied fee a single crop; but the land is 
leas invrovott tbw it Axfa^^ be. MppofiD|; the wM« 
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of the vegetable matter could be finely divided aiid 
mixed with the soil. 

It is usual to carry straw that can be employed for' 
no other purpose to the dunghill, to ferment, and de- 
compose; but it is worth experiment, whether it may . 
not be more economically applied when chopped 
small by a proper machine, and kept dty till it is 
ploughed in for the use of a crop. In this case, though 
it would decompose much more slowly and produce 
leiss effect at first, yet its influence would be much 
more lasting. 

Mere woody fibre seems to be the oqly vegetable i^nat- 
tci* that requires fermentation to render it nutritive to 
plants. Tanners' spent bark is a substance of this kind. . 
Mr. Young, in his excellent Essay on Manures, which 
gained him th^'-jfiedfordian medal of the Bath Agri« 
cultural Socletjy^ktes ^ that spent bark seemed rath- 
er toJnjure than^bsist vegetation;'* which he attri- 
bute^^the atitrinpn|f matter th^t it contains. But 
in faoKis freed from all soluble substances, by the 
operanon of water in the tan pit; arid if injurious to 
vejl^etation, the effect is probably owing to its agency 
upon water, or to its mecmftical effects. It is a sub- 
smnce very absorbent and retentive of moisture, and 
y^ notpenetrable by the roots of plants. 

Inert peaty matter, is a substance of the same kind. 
It remains for years exposed to water and air without ' 
undergoing change; and in this state yields little or no 
nourishment to plants. 

Woody fibre will nol ferment unless some substan- 
ces are mixed wi^ it which act the same part as the 
mucilage, sugar, and extractive or albuminous mat- 
ters, with which it is usually associated in herbs and 
succulent vegetables. Lord Meadowbank has judi-. 
ciously recommended a mixture of common farm- 
yard dung for the purpose of bringing peats into fer- 
mentation;' any putrescible or fermentable substance 



360 • Select Receipts 

vill answer the end; and the more « sabstance haSi^ 
and the more readily it ferments, the better will it be I 
fitted for the purpose. • 

Tanners* spent bark, shavings of woodland saw dust, 
will probably require as much dung to bring them 
into fermentation as the worst kind of peat 

Woody fibre may be likewise prepared so as to be- 
come a manure by the action of lime. This subject I 
shall discuss in the next lecture, as it ioUows|Datu- 
V rally another series of facts, relating to the effects o( 
lime in the soil. 

Wood ashes imperfectly formed, that is wood ashes 
containing much charcoal, are said to have been used 
with success as a manure. A part of their effects 
may be owing to the slow and gradual consumption 
of the charcoal, which seems capa ble under other 
circumstances than those of actual o^Vtistloo, of ab- 
sorbing oxygen so as to become ei^KSic acid^ ^ 

Manures from animal substajM^ in genecAre- 
quire no chymical preparation tdVit theSi for lilM^* 
The great object of the farmer Is to bleIC tfaeflPntb 
earthy constituents in a proper state of division, aofl 
to prevent their too rapid ^Composition. ^ 

The entire parts of the muscles of land animals are 
not commonly used as manure, though there are ma- 
ny cases in which such an application might be "^srly 
made. Horses, dogs, sheep, deer, and other quadru- 
peds that have died accidentally, or of disease, after 
their skins are separated, are often suffered to remain 
exposed to the air, or immersed in water till they are 
destroyed by birds or beasts of prM^ or entirely de- 
composed; and in this case most onheir orgamzed 
matter is lost for the land in which they lie, and a 
considerable portion of it employed in giving off nox- 
ious gases to the atmosphere. 

By covering dead animals with five or six times 
their bulk of soil, mixed with one part of limey and 
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buffering them to remain for a few monti 
compoaitiuQ would impregnate the soil 
matters, so as to render it an excellent i 
bjr mixing a little fresh quicklime with ii 
of its removal, the disagreeable effluvia 
ft great measure destrofedj and it migh 
in the »ame way as any other manure to 

Bones are much used as a manure in tht 
hood of London. After being broken ai 
..grease, they are sold to. the farmer. Th' 
ded they are, the more powerful are the 
The expense of grinding them in a mill v. 
biy be repaid by the increase of their fen 
era; and in the state of powder they mig^ 
the drill husbandry, and delivered with th 
same manner as rape cake. 

Bone dust and bone shavings, the refusi 
ing manufacture,, may be advantageously 
the same w^y. 

• Horn is a still more powerful manure 
as it contains a larger quantity of decon 
mal matter. From 500 grains of ox horn 
ett obtained only IS gridns of earthy ret 
not quite half of this was phosphate of 
shavinii;s or furninga of horn form an e 
nure, though they are not suffioiendy ali 
in common use. The animal matter in 
to be of (he nature of coagulated albun 
slowly rendered soluble by the action of 
earthy matter in horn, and stil\ mote ^ 
prevents the too rapid decoi^j- Vt^"^ 
matter, and renders-it very du \e ^''^ 

Hair, woollen rags and fe^*^*^* ^ 
' in composition, and princioaV. Wp,^* - e. 



^' 
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theory of their operation is similar to that of bone and 
horn shavings. 

The refuse of the different manufactures of skin 
and leather form very useful manures; such as the 
shavings of the currier, furriers' clippings, and the 
offals of the tan-yard and of the glue-maker. The 
gelatine contained in every kind of skin is in a stite 
fitted for its gradual solution or decomposition; and 
when buried in the soil, it la^ts for a considerable 
time, and constantly affords a supply of nutritive mat- 
ter to the plants in its neighbourhood. 

The dung of cattle, oxen and cows, has been chy- 
mically examined by M. M. Einhof and Thaer.— 
They found that it contained matter soluble in water; 
and that it gave in fermentation nearly the same pro- 
ducts as vegetable substances, absorbing oxyg^ne and 
produces carbonic acid gas. 

If the pure dung of cattle is to be used as manare, 
like the other species of dung which have been men- 
tioned, there- seems no reason why it should be made 
to ferment except in the soil; or if suffered to fermeoti 
it should be only in a very slight degree. The grass 
in the neighbourhood of recently voided dimg, is al- 
ways coarse and dark green; some persons have at- 
tributed this to a noxious quality in unfermented 
dung; but it seems to be rather the result of an ex- 
cess of food furnished to the plants. 

The question of the proper mode of the applica- 
tion of the dung of horses and cattle, however, pro- 
perly belongs to the subject of composite manures, 
for it is usually mixed in the farm-yard with straw, 
offal, chaff, and various kind of litter; and itself con- 
tains a large proportion of fibrous vegetable matter. 
A slight incipient fermentation is undoubtedly of 
use in the dunghill; for by means^ of it a disposition 
is brought on in the woody fibre to decay and dis* 
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solve, when it is carried to the land, or ploughed into 
the soil; and woody fibre is iilways in great excess in 
the refuse of the farm. 

Too great a degree of fermentation iB, however, 
very prejudicial to tlie composite manure in the 
dung'hill; it i* better thnt there should be no ferment- 
ation at all before the manure ia, used, than that it 
should be carried too far. This must be obvious from 
what has been already stated in this lecture.^The 
excess of fermentation tends to the destruction and 
dissipation of the most useful part of the manure; and 
the ultimate results of this process are like tliose of 
combustion. 

It is a common practice among farmers, to suifer 
the farm-yard dung to ferment till the fibrous texture 

-*■ '■' -~etable matter is entirely broken down; and 

lure becomes perfectly cold, and so soft as 
r cut with the spade. 

lent of the general theoretical views unfa- 
ihis practice founded upon the nature and 
n of vegetable substances; there are many 
and facts which shew that it ia prejudi- 
interes'sof the farmer, 
the violent fermentation which is necessa- 
ucing farm-yard manure W '■''® state in 
called short muck, t\o\ ooly » ^^'S^ '^"*^ 
, but likewise a gas^ t"*^^^; ^li^^'v-o- 
lat the dung i» redi.^ , nO^ ^ \,eT ^*- 
aigh,, .nd5,.pri„>« Z^'-^Z.; «*. 
I carbonic acid wity* V^X & a.t** Oao *^'^' * 
ifi-euined by th^ "^^ WrtV® <*^"^V^'^'^'^' 
tated before, are f,V^^^ 0> 0^. ^^^ -, 

ishment of plan^^CS^*\e' ■'^S.-^^"^ 

the dissipation «v*>^\j\y ** "^-^O 
n is pushed to t^^ ^^ A^-. ^ 



\^ 
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ted in the boU, is useful in promoting the geiminatiOB 
of the seed, and in assisting the plant in the first stage 
of its growth; when it is most feeble and most liable 
to disease: and the fermentation of manure in the soil 
must be particularly favorable to the wheat crop in 
presenring a genial temperature beneath the surface 
fate in autumn, and during winter. 

Again, it is a general principle in cbymistry, that 
in all cases of decompo^tion, substances combine 
much more readily at the moment of their disei^ge- 
menty than after they have been perfectly formed.— 
And in fermentation beneath the soil the fluid matter 
produced is applied instantly, even whilst it is warm, 
to the organs pf the plant, and consequently is more 
likely to be efficient, than in manure that has gone 
through the process; and of which all the principlea 
have entered into new combinatirais. 

In the writings of scientific agriculturists, a great 
mass of facts may be found in favor of the applica^n 
of farm-yard duiig in a recent state. Mr. Young, in 
the Essay on Manures, which I have already quoted, 
adduces a number of excellent authorities in support 
of the plan. Many who doubted, have been lately con- 
vinced; and perhaps there is no subject of investiga- 
tion in which there is such a union of theoretical and* 
practical evidence. I have myself within the last ten 
years witnessed a number of distinct proofs on the 
subject. I shall content myself with quoting that 
which ought to have, and which I am sure will have, 
the greatest weight among agriculturists. Within 
the last seven years Mr. Cook has entirely given up 
the system formerly adopted on his farm of applying 
fermented dung; and he informs me, that his crops 
have been since as good as they ever were, and that 
\iis manure goes nearly twice as far. 

A great objection ajjainst slightly fermented dung- 
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is, that ireeds iprttig up more luxuriantly w 
applied. If thece are seeds carried out in 
they certainly will germinatej b\it it is sel 
this can be the case to any extent; and if t 
not cleansed of veeds, any kind of manure f 
or unfermented vill occasion their rapid gn 
slightly fermented iarm-yard dung is used 
dressing for pastures, the long straws and m 
ed vegetable matter remaining^ on the surfai 
be removed a& soon as the grass begins to i 
rously by raking, and carried back to the 
it) this case no manure will be lost, and the h 
be a.t once clean and economical. 

In cases when farm-yard dung cannot be 
ately applied to crops, the destructive ferme 
it should be prevented as much as possible: 
ciples on which thit may be effected have t 
ded to. 

The surfoce should be defended as much 
ble from the oxygene of the atmosphere; a 
marie, or a tenaceous clay, offers the best \ 
against the air; and before the dung is cov< 
or as it were, sealed up, it should be drie<' 
as possible. If the dung is found at any tii 
strongly, it should be turned over, and coo' 
posure to air. 

Watering dunghills is sometimes l*''^"*^ 
checking the progress of fE''nitn.„jjoO", ^*^ 
Vice is inconsistent with just c^ \c^ ***' 
cool (he dung for a short tirj," .^ t^^ 
have before stated, is a princ* ^"^o ©v^'* 

^>' 
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•hnple tests by which the rapidity of the process, an^ 
^ODseqttc^ly the injury dose^ tnay be discovered. 

If a thermometer plunged into the dung does net- 
rise to aboje 100 degrees of Fahrenheit, there is lit-, 
tie danger of much aeriform matter flyuig off. If the 
temperature is higher, the dung should be immedl-. 
ately spread abroad. 

When dung is to be preserved for any time, the 
situatioa in which it is kept is of importance. It^ 
should, if possible, be defended from the sun. To, 
preserve it under sheds would be of great use; or to. 
make tbe ute o£ a. dungbill on the nprth side of a 
wall. The floor on which the dimg is bj^ped^ should,. 
If possibly be paved with flat stones; and liiere should 
be a little inclination from each ude towards the cen- > 
ter, in which there should be drains connected with 
a small well, fjamished with a pump, by which any 
fluid matter may be collected for the use of the land. . 
It too often happens that a dense mucilaginous and 
extractive fluid is suffered* to drain away from the^ 
dunghill, so aato.be entirely lost to the farm. 

On a cheap, mode qf Feeding -Pigs. 
Mr. Saunders of Stroud, Gloucestershire, observes 
that clover or sainfoin hay at 4/. 14b. 4d. per ton, is, 
4«. 8d.. cwt. that 20 pounds weight oT either, well 
boiled, will make with the addition of the ipcorpo- 
eating ingredients, sufficient wash or food tp mainlaiu^ 
through the day SO store pigs, frpm three months old 
tp an mdefinite age upward. He then gives the follow-! 
iog estimates of the daily expesnes of keeping 50- 
^igs. ' 9. d. 

Potatoes, one bushel* ----13 
Meal of any description ... j 4 
Clover Hay, 30 pounds - - - 10 

Coal - - - 3 

Attendance -. - . .. ., - . o . ^- 

Total 4 6 whicK 



308 Select Receipts 

etith, probably from an instinctive effort to ayoid tl^e 
winter frost This may be ascertained by obsenratkin, 
the track c^the worm from the seat of the eg^g beii^ 
visible at its be^ning, and gradually increasing, in 
correspondence with the increasing size of the worm^ 
its course is always downwards. The progress (^ the 
young worm is extremely slow, and if the egg is de- 
pouted at any oonuderable distance aUbre the sur- 
face of the earth, it is long before the worm reaches 
the ground. The worms are unable to bear the cold 
of winter, unless covered by the earth, and all that 
are above the ground after the frost are killed. 

By the Mstory of the origin, progress and nature 
of the insect, we can explain the effects of my m^hod, 
which is as lbl]ows>-^In the spring, when the blos- 
soms are out, clear away the dirt, so as to expose the 
root of the tree to the depth of three inches; surround 
the tree with straw about three feet long, ap« 
plied lengthwise, so that it may have a covering 
one inch thick, which extends to the bottom of the 
hole, the butt ends of the straw resting upon the 
ground at the bottom-^bind the straw round the tree 
with three bands, one near the top, one at the thiddle, 
and «Mie at the surface of the earth; then fill up the 
hole at the root with earth, and press it close round. 
When the white frost appears the straw should be 
removed, and the tree should remain uncovered until 
the blossoms put out in the spring. 

By this process the fly is prevented from deposit* 
ing the egg wit hin three feet of the root, and although 
it may place the egg~jibove that distance, the 
worm travels so slow tliat it cannot reach the 
ground before frost, and therefore is killed before 
it is able to injure the tree. 

The truth of tlie principle is proved by the follow- 
ing facts; — I practised this method with a large riom- 
ber of peach trees, and they flourished remarkably, 
"without any appearance of injury from the worm for 
c^vmmI vears^ when I was induced to discon^ 



/;; Agrtculturt. 

tinue the straw with about twenty of thenv— 
which are without ihe straw have declim 
the others which had the straw, continue i 
ous as ever. 

It is a fact well known to every observing 
man and gardener, that the cause of the 
state of the peach icees is this, that there i 
white yroTm, about the size of a small quill, ' 
\j eating its way between the outer bark and i 
which causes a rupture of a gummy or { 
substance which is die life of the tree, cauiiin 
Uterally to bleed to death. But this is not all; 
worm, by its conataot feeding, in twelve o 
months eats round the body and actuall; 
the bark as fatally as if it were done witt^ % 
and there is an end to the tree^ Now Ibr the 
Thich, accordijag to a late treatise publ 
Washington, is to be " effected by the p< 
^st being a tedious operation, and by no n 
effectual one, and withal an injurious one to 
I Tcnture to propose a substitute. In Ihe n 
October* November, April or May, let th& 
removed with a small hoe, quite away i 
toots of the tree, which btwch out usua' 
four inches h6law th,e surfa^ce of the fi;roi 
after a day op two gf pleasant weather, )e 
remaining on the bark of the tree bc~<^lcar 
off, and then in f^ fine morning tV* '^'^ ^ 
aftei;, th* part exactly at th^^^^un^ *' 
^pointed freely, abput two. i^ i^ Vn ''i^ 
mercurial preparation, made tv** "^* u,*'^^* 
lard, commonly called itch (^;* wo'V ».• **' 
warm sun upon the greasy ^V^aC^ \VV 
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for a length of time been infested with the ¥61111111, 
it will be necesssaiy to repeat this operation once in 
the autumn, and once in the spring following; while 
in the clean and young trees, one application will 
be found a complete preventive— But it may be as« 
aerted that in this ssdd ointment is a drug from the 
apothecary, ^H/ vill cost too much to apply it upon 
fifty or a hundred trees.*'— In answer to this objec* 
tion, I can assert that the same may be be procured 
fi>r thirty^seven and a half cents per pound, (about 
* two cents per tree) say one ounce each, at a time 
will be abundant.* Next, as to the preparatioD of this 
uneuent; procure from the druggist one pound of 
qaicksilver in its crude state; and with three pounds 
of hogs' lard (the older the better) put it into an iron 
dish kettle, and with it a middling sised cannon ball; 
hanging the kettle to a rope, let it be moTed gently 
round and well mixed until all of a consistency; 
then put it up well secured from the air, into a 
stone pot for use; a small sized paint brush will b^ 
requisite to spread it nicely upon the tree. 

Steefiing of Seed^ 

Is a practice that has prevailed in some degree 
since the early periods of the art of husbandry — its 
utility has been fully determined. Much depends 
upon the nature of the steep. 

The carbonated liquor afforded by dung-hWls, 
»| is highly esteemed in China, as a steep, which pro^ 

H motes the growth of the crop, and protects the 

^eed from injury by insects. 

Sowing, 

GaSATER attention ought be paid by our farmers 
to the manner of depositing seed in the ground. 

' * When in an oily state, it will more readily spread in t^be 
bark than if fresh. 
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Winter graiji should be sown deep, as it would thi 
\tj be better protected against the effects oi Jrotl 
ihavjs, so common in our climate, which throws 
grain out of the soil; in cunsequtnce of whic 
perishes. Spring grain, does not require go m 
depth. Sowing broadcast answers withaome seed, 
for others, the drill might be used to much gre 
advantage. 

CwrtouA experimental hinu/or aavvig half the qui 
ly af Com now uatdfor ated. 

M. Frabromi an ingenious Italian gentleman ' 
ing observed that the fantiera in Tuscany divide 
larger seed of pulse; particularly beans in at least 
parts before sowing, resolved to make a similar 
periment with the grains of corn, for this pur 
he coarsely pounded some grains of corn and tl 
them into a vessel of water; when the heaviest parti 
being ttiose which he suspected of containing 
germs, immediately sunk to the bottom. Thcs< 
had regularly sowed, and they piOduced plentil 
and corn of equal goodness to that raised fron 
whole seed, many of these divided seeds, in fact 
shooUng forth a greater number of stalks than tt 



To Clean Smutty ufheO'^- 
n being threshed a 
;h a cart toad of ^A< 

-J, J mixed with lime f-^> 

I fine sieve upon the tbrn.^V 



yourself with a cart toad of ^A^ ^^ „ *^( 
is generally mixed with lime p ^>k \V* -r- ** 



■f 

31!^ Select ttecApU in AgHculture. 

Ihe graiti which is already threshed, uid throw it over 
the clean tond and give it another threshing. Two 
threshinga will effectually clean it from smut The 
cleansing sand will serve for the first threshiog of 
another floor, but it cannot be effectually cleansed^ 
Without once shifting and threshing in a secoAd saod. 

One man, it it said, by this method, may clean three 
or four quarters in a day; (a quarter is eight bushels:) 
the sand scours, cleans and brightens the grain, and 
if upon laying it on the floor, you sift it through a fine 
sieve, the sand will run through the same sieve, when 
separated from the wheat, and the wheat will stay in 
the sieve. 

The usual method of cleaning wheat, is to wash it 
in clean water, but this is not only vaistly troublesome, 
to get it dry again, but it spoils the beauty and bright- 
ness of the grain; neither will it make so fair flour or 
bread, as other which is cliear from this malady* 
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Good Liquid BlacJcingfor BootB and Shoen, 

Mix a quarter of a pound of ivory black with a 
table spoonful of sweet oil, dissolve a penny-worth of 
copperas, and three table spoonsful of molasses, in a 
quart of vinegar, afterwards adding two penny-worth 
of vitriol, and then mixing the whole well together^ 
it forms a good liquid blacking for shoes. Sec. 

Shining German Blacking. 

BRttAK a cake of white wax into small pieces^ an4 
put it into an earthen vessel. Pour over it as much 
oil of turpentine as will quite cover it,. and leave it for 
twenty-four hours closely covered up, in this time the 
wax will be dissolved to a paste; which is then to be 
Tuixed with as much real ivory black in fine powder, 
as is necessary to give the whole of it a very black 
colour. When it is wanted for use, take a little of it 
out on the |)oint of a knife, and rub it into the leather 
of the boots or shoes, with a brush, which will leave 
the wax on the surface of the^leather quite firm, black* 
and glossy. Should the composition get dry, it may 
at any time be moistened by stirring in a little fresh 
oil of turpentine. 

Bayley^9 Patent cakes for Liquid Blacking. 

This is made according to the specification, with 
one part of the gummy juice which issues from the 

Dd 



314 Mucellanemf Rece^ts. 

shrub called goat's thorn during the summer months; 
four parts of rain or river water, two parts of neat's 
foot, or some other softenmg and lubricating oil, 
two parts superfine ivory-black, two parts of a deep 
blue colour, prepared from iron and copp^r^ ajpd four 
parts of brown sugar. The Water is then evaporat- 
ed till the composition is of a proper consistence 
to form into cakes of such a size, as to produce, 
when dissolved in hot water, a pint of liquid black- 
ing. 

BtAt method ^ cleaning Jine Black ThiyDish Coocrt, 

Patent Pewter^ &c. 

Whkrk the polish is gone, let the articles be first 
rubbed over the outside with a little sweet oil, (M141 
piece of soft linen cloth, then clear it off with dry 
pure whiting, quite free from sand^on linen cloths, 
which will make them look, as well as when new. 
The inside should be rubbed with rags moistened in 
Wc^ whiting, but without a drop of oil. 

Genuine firefiaration qf the famous Chymical Liquid 

for Boot 7*ofi9y &c. 

Mix, in a phial, one dram of oxymuriateof pola^fc 
with two ounces of distilled water, and when the salt 
is dissolved, add two ounces of muriatic acid. Ttieik, 
shaking well together, in another phial, three ounces 
of rectified spirits of wine with half an ounce of the es- 
sential oil of lemon, unite the contents of the two 
phials, and keep the liquid thus prepared closely cork- 
eh for use. This liquid should be applied with a clean 
sponge, and dried in a gentle heat; after wliich the 
boot tops may be pohshed with a proper brush, so as 
to appear like new leather. This composition will 
not only restore the colour to leather, but aJl spots 
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caused by .ink, grene, fruit sbuns, &c. will I 
pletely removed bf it. 

^ cleanly mixture^ effectually dettroying 
TaKk half a pint ebch of the best spirits i 
and oil or spirits of turpentine, mix them ti 
and 'breaking into snlall pieces half an ounce 
pbor, put that also into the bottle, where it 
solve in a few minutes. Shske it well toget 
with a brush or a piece of spoD^ dipped ii 
well the bed or furniture where the bugs 
and breed. This will infallibly destroy th 
their nits, though they awarm ever so mucti 
necesaary that the bed cr fomiture should 
roughly wet with it, the dust being all first t 
brushed and shook off, which will prevent t 
ture from staining in the least, or soiling even 
est silk or damask bed, &c. The above quar 
entirely free any bed whatever from bugs, ti 
swamt with them. Should any bugs app* 
•nee tMtng t^» tntxture, it will only be owii 
baying well wetted the linog, fee. of the bei 
«o that those parts being well wetted with nw 
liquid, which dries as fast as it is uaed, and \ 
into the joints and holes where the apons* 
cann»t reach, they never fail beinC »^^ dertw 
mixture must be wcH shaker. » fft^t** '''^' 
used. It is necessary that »v ^tvv^'''* ** 
for this '-^ 

mode 
grease from woollen, rilfc, 



•iiB UC1.C3MI). mat »v attV"^^ .t 

s purpose should be W* *\C ^ .^^^^ 
of testing which, % Vvv»Vi "V^ 
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certainly one of the most Yaluable known cements in 
the world. 

German Cement for mending Gla99 and China, ' 

Reduce, separately, to the finest powder, equal 
quantities of unslaked lime and flint glass, and as much 
litharge as both of them together; the proportions to 
be adjusted by measure, when reduced to powder. 
Mix them well together, and work theni up into a 
thin paste with old drying oil. This cement, or paste, 
which is Tcry durable, will even acquire a greater de- 
gree of hardness when immersed in water. 

J^ev> and fiowerful Cement for airing damft vfoUtf 
uniting broken Portland or free atone^ marble^ 8cc. 
By Mr. C. IVilaon. 

This is a most powerful and useful cement, and is 
prepared as follows: Boil two quarts of tar with two 
ounces of kitchen g^ase, for a quarter of an hour, in 
an iron pot. Add some of this tar to a mixture of 
slaked lime and powdered glass, which haye passed 
through a hair sieve, and been completely dried over 
the fire in an iron pot; in the proportion of two pails of 
lime, and one of glass till the mixture becomes of the 
consistence of thin plaster. The cement must, be 
used immediately after being mixed; therefore no 
more of it should be mixed at once than will coat a 
single square foot of wall; for it quickly becomes too 
hard for use, and contuiues to increase in hardness for 
three weeks. Great care must also be taken to pre- 
vent any moisture from mixing with the cement- 
For a wall which is merely damp, it will suffice to laf 
on one coating of the cement about an eighth of an incb 
thick; but should the wall be very damp or wet, it 
will be necessary to coat it a second time. Plaster of 
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A chtaii Cotmeiic. Prom a London 
1810. 
To half a pound of soft soap, mel 
sweet oil over the fire, add two or thi 
ful of fine sand, and stir the mixtur 
cools. The shelly sea sand sifted fn 
been found better than that which h 
is excellent for softeniDg and whiteoi 

An elegant Cosmetic— Jrom a Lotidoi 
1311. 
Take a pound of white soft: soap a 
spermaceti pounded, a quarter of an 
ed camphor, two table spoonsful of s 
the best brandy, and a. half a tea-cup 
Dissolve and mix the whole oyer tl 
nearly cold scent it to your taste wit 
gamot) lavender, or other perfume. 

JVew method /^decorating China, or £ 

Figurei, Landicaflei, 8cc. qf flut 

Gold, Silver, and Platina. 

Take an impression, (says the 

plate of copper, or other substance 

graving can be made, in the follow i 

necessary oils are rubbed into t^* 

plate with a boss. The plate is the 

hand or otherwise, so as to t^v. - off 

except what fill the engravij. f* 

ed of glue and isinglass, Cau^". X 

then applied to the plate, bT Ve** 

off by means of a boss Ob*^ * iW 
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h A^ titoBferrtd fr6m Ae bat to the ware, kc. by 
means of a boss. After this is done, such ^epai^tions 
of gold, silver, and platina, as are made i|se of bj 
painters to produce the metallic appearances, called 
burnished gold, siirer, aitd steel lustre, being previ- 
busly dried and reduced to powder, and laid on the 
china, &c. with cotton, wool, or some other suitable 
substance; the metals adhering to those parts mlf^ 
which hi^TO received the impre^non, it is afterwards 
to be cleaned with silk, cotton, or any other suitable 
substance, and piit into the oven or kiln in the usual 
way. 

Dairy Bccrct for incre<uing the quantity of Cream, 

Havk ready two pans in boiling water; and on the 
new milk's coming, take out the hot pans, put the 
milk into one of them, and cover it over with the 
other. This will occasion, in the usual time, a great 
augmentation of the thickness and quantity of the 
cream. 

Valuable Hint to^Manufacturers of Earthen Ware or 
Glaas, From a London Magazine for \^\0, 

From some late experiments in France, it appears 
that what is called the rice paste of which the Chi- 
nese make the goblets, cups, Sec. sometimes brought 
to Europe, is ^n aitificial product, whose component 
parts are not known. From some trials that have 
been made, it appears that a substance analogous to 
this paste may be obtained by melting eight parts of 
Oxyde of lead, with seven parts of feld-spar, four parts 
t^f common white glass, and one part of borax ; or, 
Which will answer the same purpose, eight parts of 
the oxyde of lead, six of feld-spar, three of flint awl 
three of borax, potash, or soda. 



Brilatinic Elattie Gum* 
This reiy raluable composition iaof { 
in both portrait and house painting, b^ r 
colours durable and free from pealing;; : 
importance in gilding, penciling, and slaii 
calicoes, fcc. and in dressing silk, linen, 
the loom, instead of gum or paste, so as 
en the threads of the finest cottons. laki 
lent for beautifying and fixing the colou 
equal to what is done la India: useful fi 
the clay or composition used in modelling 
supple, and preventing its drying too fast 
not less effectual in producing, a transpa 
lour fit for china tod earthen -ware, so as 
king or burning. The following is the 
making it. Put into an iron kettle a gall 
or nut oil, a pound of yellow or bleached ' 
pound of size or glue, a quarter of a po 
gris and two quarts of spring or rain wa 
them down together till they become tl 
tion or elastic giitn. 

JVtvl method af cleaning Feather* fropi 

oU. 

To each gallon of water take a pou' 

lime, mix them well torether: and whei 

rd< 
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afterwards well washcni i» elean Wttter, and dried od 
netSy the meshes being about the same iaeness at 
those of cabbage nets. The feathers must, from time 
to time^ be shaken on the nets, and as they dry^ thejr 
will fail through the meshes, and are to be collcGtAd 
for use. The admisuon of air will be serviceable in 
drying them, and the whole process may be complet* 
ed in about three weeks. After being thus prepared, 
t}ie feathers will want nothing more than beating lor 
use. This method is far preferable to the common 
way of baking them, and much more efficacious in 
removing the unpleasaat smell which they retiun fipe* 
quently'even after haying been baked* 

Art qfdre^nng Flax ^ 0t io rewetnblc SUkj atfirmc* 

tUed in Germany* 

TAitfc 6i6« pkti of ttittte, irnif bet\^(^ two aAcf tbree 
i^slrt^ of #ood ashe^; pour ov^r them a due prbpor- 
Titm 6f water to tofake a ttrofi^^ sMd sharp lie atter 
thdy ftave stood to]^cft)iei* all ni^t, which must be 
poured off when quite clear. Tie UHidsfril offtax at 
both ends, to prevent its entangling, but let the mid- 
dle 6f each be spread as o{>en as possible, in a kettle, 
on the bottom of which has first been placed a little 
straw ^h a cloth over it Then put another eloth 
over the flax, and so contibae Covering each layer of 
flax with a cffith, till tlie kettle be nearly MA. Pour 
ovler the whode die clear lie^ and after bcffing it fior 
tome hours take it out, and tlirow it in cold water. 
This boiling, kc niay be reflated, if judged requi- 
site. The flax must be each time dried, hackled, 
beaten, and nibbed fine;- and at length, first dressed 
through a large comb and then through a very fine 
one. %Y ^^^ process the flax acquires a beautifisiJy 
bright and soft thread. The tow, which i» beaten offf 
whm. papered up and combed like cottoni) is not only 



UMd'Hor many af the same purposes, but n 
excellent lint for wounds. 

J vabtaUe Mcrtt fur Jeweller* 6i firefiarittg 

dianumd and other ffecivtia sione*, aa utei 

•^rwteniaiM. Commtinicaled by Mr. Eatot 

Tbb secret of preparing these foils, vhich 

Bt a high price, is extremely simple and as 

an agate is cut of the shape desired, and hi 

liahed; a cavity of about its size is next forn 

block of lead, and over this cavity is placec 

tin, the thicknesH of strong brown paper, sera] 

bright. The' agate is then placed on the i 

the cavity and struck with a mallet, when t 

tiful polish which it instantly receives, is sc: 
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A cocoa-nut shell,, or a small pot is then suspended 
over the ball, having a hole in its bottom so small 
that the water with which it is filled will issue only 
in drops. By this means the rope is kept constantly 
moist, which is necsssary for the easy admbsion oi 
the young roots, and the supply of nourishment to 
the branch from this new source. 

For three succeeding weeks nothing more is re- 
quired than to keep the vessel or vessels supplied 
with water. At the expiration of that term, one third 
of the remaining bark is cut, and the first incision is 
Carried considerably deeper into the wood. Some 
roots being supposed by this time to have struck into 
the rope, and afford their aid to support the branch. 

In three weeks more the same operation is repeat- 
ed, and in about two months from the commencement 
of the process, the roots may in general be seen on 
the surface of the ball intersecting each other, a sign 
that they are in a sufficient state of advancement to 
admit of the separation ot the branch. This is best 
done by sawing it off at the incision, taking care that 
the rope whicli by this time will be nearly rotten, is 
not shaken off by the motion; the branch is then plant- 
ed as a young tree. 

It is probable that in countries where vegetation is 
much slower than in India, the principal field of the 
communicator's experiments, a longer time would 
be necessary. Though he is of opinion, from an ex- 
periment made by him in England on cherry trees, 
that an additional month would supply the deficiency 
of the climate. 

Cleaning Floor Cloth*. 

After sweeping and cleaning the floor cloths, 
with a broom and damp flannel, in the usual manner. 



Idiaetlt'aaeout Bettifil. 

iKQt them over with milk, and rub t 
fully bright with a dry cloth. 

Fly Water. 
Tbis preparation, though not les 
than the arsenic preparation, ia innoi 
Dissolve two drams of (he extract oi 
a pint of boiling water; and adding a li 
rap, pour the mixture on plates. '. 
food, the flies are extremely partial, a 
to destroy them. 

Gitdinga on ftafier, leith Che art aj 
Powder, Shell Gold, ice. firofler to l 

irro- mith maler COlOUra. 

irarious methods uSed 
to the several purpose 

aent3, and the gold po' 
oyed than the leat gold 
>inpany water colours, 
Did powder. Leaf go 
:aBes where a metallii 
ranted, may be laid c 
ns of either gum watt 
.00 freely spread, and h 
icieni time to dryi *■! 
formed, u in ot\iev \ 
th the fingej. -jhe 
s much the R^' „„i 

be adva ^- 
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iMimer. When gbtd powdbr h iisc^ nHth jnkitin^lii 
water colours, it is previolMly fopmed itito sheil gold, 
so called from its usuallf being put into muscle 
shells, in the same menner as water colours. This 
shell gold is prepared by tempering the gold powder 
with very wea,k gum water, to which a Jittle soap 
suds being added; the gold will more easily aad free- 
ly work. German gold powders, made fi^m Dutch 
g^ld, and several other counterfeit powdera* are often 
used, and for very common articles m^ lanswer the 
purpose; but the true gold powder is m^e in the fol- 
lowing manner: grind on a stone any quantity of leaf 
^Id with virgin honey, till the texture oi the leayes 
be perfectly broken, and their parts more m^uitely 
divided. Put the mixture into a basin of water, and 
stir it well about, that the honey may dissolve, and 
.the gold be by that means freed. When it has stood 
long enough for the gold, to subside, pour off the 
water and add fresh, till all the honey be completely 
washed away, then place the gold on paper and dry 
it for use. 

Mts Wedgewood's new comfiosition for making Glass 
ufion new and beneficial /irincifiles to the public. 

This compositioin is made from the following arti- 
cles, viz. alkaline salt pieqes,or pieces of chin», ear« 
then ware, pitchers, baked clay, calcareous Earths, bo» 
rax, silicious earth and terra ponderosa. The alkm- 
Hne salts and borax are to be used either in a stale tX 
powder or solution^ but the latter is preferable. 
When the alkaline salts were uised in sohitiiDfi, & soIu«- 
tion of them should be made in watery and into this 
solution pieces of china; or earthenware, or baked 
clay thi-own, being first heated red hot; to these are 
licxt added calcareous earth, firi^t slaking them in a 
solution of borax In water, when bdrax is used in^so*- 



ritaff, Ail .tho^e articles should be gr< 
and then dried over a alow lire.- Whei 
salts and borax are applied in a state of 
are to 'he used in the same manner as th 
making of glass. When these seven 
ground together, and dried over a slow (i 
are to be put into a melting pot, and 
intense heat, and poured in a state of 
from the malting pot into cold water. 

To make the solution of alkaline t 
from ten to fifty pounds of the salts, act 
quantity of the article to be made, are et 
all the intermediate proportions of wfite 
to seventy quarts, with the like propi 

Sieces of china or earthenware, from Efj 
red and fifty pounds; but ifttaked cl^y i: 
from eighty to one hundred paunds^v 
termediate proportions of the sevei^l 
make the solution of borax in water, vf 
tion is used, from three to ten pound 
employediXif water from ten to fifty qui 
reous earth, from forty to one hundred 
licious earths, from fifty tu one hundre 
of cerra [londeroaa, from five to twenty ] 
the intermediate proportions of the scti 

;he 
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cifiherSi coat 9 qfarmt^ or the mo9t elaborate de9ign9 
may be executed in a very 9Ufierior^and hitherto vn- 
known 9tyle. From Rep. qf Arts for 1810. 

This is done by means of laying an additional coat 
en the glass prepared for the purpose, and previous 
to its being subjected to the heat, engraved with a 
pointed instrument. 

To prepare the glass intended to be laid on, take a 
pot or crucible of a size proportioned to the quantity 
of coating wanted, fill it in the usual mode with ma* 
tenals of the same kind as are employed in making 
the best flint glass, broben glass (or cuUitt) being the 
principal ingredient The following proportions have, 
on trial, been found to produce the most satisfactory 
results, made into three different mixtures. 

For mixture No. 1. — To one hundred and sixty 
parts of cullitt, take one hundred of pearl-ashes^ ioviy 
of red lead, and ten of arsenic. 

For No. 2.— To one hundred and twenty parts of 
cullitt put one hundred and sixty of red lead, uxty of 
sand, or silicious earth, and sixty of borax. 

For No. 3.— Seventy parts of red lead, twenly-two 
and a half of sand or silex, and forty of calcined borax. 
Subject the above mixtures to a sufficient degree of 
heat to obtain a complete fusion or vitrification of their 
substances. Then take of each, in equal parts, the 
qauantity wanted, which grind and levigate into an Im- 
palpable powder. In those glass works where litharge 
is used instead of red lead«, it may be substituted for 
it in the above mixtures, and other ingredients, or 
others of a like quality will produce nearly a similar 
effect. 

When the glass is sufficiently levigated, it may be 
mixed with the following menstruum, either wet, as 
it comes from the mill, or it may be dried into powder, 
AS most convenient 
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To prepare the menstraum, take one pal 
l)4e-refine(l loaf sugar, dissolved in two pan 
water, to which add, at the time of mixi 
ponder, about one third part of common wi 
or of a watery solution of calcined copperas, 
add to the powdered glass a quantity sufRci* 
der it of a proper consistence for laying it 
very thin and even surface; the requisite 
and consistency of which, as well as the thi 
the coating to be laid on, the operator will so 
ascertain; and, as in laying: it on, some of ti 
particles will evaporate, he will, as occasioi 
quire, add the necessary quantity of the diss 
gar. This menstruum will render the coat 
ciently compact to prevent the surface fi 

nibbed off while the ntrhinff ia o-ninir nn. ar 
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that of ground glass. If ciphers, borders, or designs, 
are wanted to be executed thereon, after the writing 
bas bean applied, with a graver or any other pointed 
instrument of metal, bone, or wpod, etch, or work out 
such parts of the coated surface as will produce the 
desired effect. After which, subject it to the degree 
of heat already mentioned. 

This invention can not only be applied to all kinds 
of useful and ornamental articles of glassware, but to 
window and plate glass of every description, for the 
purpose of making blind windows; and the method of 
engraving thereon will furnish beautiful specimens of 
art for the windows of altars, libraries, &c. 

A curious and useful Glue, 

Beat an ounce of isinglass to shreds, and put it 
into a pint of brandy; when dissolved, which it soon 
is with a gentle heat, strain it through a piece of fine 
muslin, and put it into a glass, which must be close* 
ly stopped. On being dissolved in a moderate beat^ 
this glue is thin, transparent and almost limpid. 
When used in the manner of common glue, it joins 
the parts of wood even stronger than the wood itself 
is united, so that the pieces thus joined will break in 
any other place sooner than where they are glued. 
And if saw*dust, or wood reduced to powder, be 
made into a ball with this glue, the 4>all will proye 
solid and elastic, so that it may be turned, and used 
as a bowl, without breaking. This curious glue dries^ 
into a very strong, tough, transparent substance, and 
is well adapted for taking off impressions of medals 
or coins, by pouring a little of it, when melted, thinly 
over them, so as to cover the whole surface, and 
suffer it to remain for a day or two till it becomes 
thoroughly dry; when it will become hard and trans- 
parent, and will give the impression, on ono side, in 
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intaglio, and on the other in relievo. It is not easily 
damaged by any thing but aqueous moisture, which 
would soon destroy it; it is, therefore, unfit for any 
thing that is much exposed to wet or dampness. 
Common glue dissolved in linseed oil is admirably 
calculated to stand the weather, a secret but little 
known to those who would be the most benefited by 
it. 

CuriouM method of tefiarating Gold or Silver from 

lacty •without burning' it. 

Cut in pieces the gold or silver lace intended to 
be devested of any thing but the pure metal, tie it up 
tightly in linen, and boil it in soap lie, till the size ap- 
pear considerably diminished; then take the cloth out 
of the liquid, and after repeatedly rinsing it in cold wa- 
ter, beat it well with a mallet, to extract all the al- 
kaline particles. On opening the linen, the metallic 
part will be found pure and undiminished, in all its 
natural brightness; without the intermixture of a 
single thread. 

JPor removing sfiota of Greaae or Paint from Woollen 
Cloths J Silk or Hata. jin in-valuable fir e/iaration. 

To two parts of the purest alcohol, or spirits of 
wine, add one part of pure unadulterated essential 
oil of lemon, (if good it will readily mix with the 
alcohol and become as limpid as water.) Pour a few 
drops of this mixture on the spot which you wish to 
remove, and rub it briskly with a piece of fine white 
flmmcl if on woollen, or with silk if upon silk, and it 
will soon disappear and leave no stain or darkness 
behind it, even on the most delicate colours. As it 
is absolutely necessary not only that the oil of lemons 
should be pure and unadulterated, but that the spi- 
rits of wine should be of the first quality, its good- 
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ness nity be easily proVe* by firing- a "saiM qeab^ 
ID a silver spoon, when, if really good, it will bum 
quite dry. This latter observation will apply to nio« 
of the ireeipts in which alcohol is employed. 

"Sxcettent eomfiontionf&r taldngout StatM or Oreiue 
Sfiot9 from Silky Cottony or Woollen. 

To t«F« ounceaof spirits of wine, isM one omce of 
French chalk, and five ouences of tobacco pipeclay, 
tetM in fipe powdcnr. Malte this niaxtiire into rails 
about the teB|^ of a finger, and let tbeon diy. This 
compftii^itm is to be applied by nabbing ^n tj^e ^po^s, 
father dry or wet, and afterwards brn^ung the part 
rubbed therewith. 



If9W to ghft a Btttutifitl Brown Colour to Gun 

Barrels. 

SaouR all the spots of rust carefully from your gun 
barrel and polish it bright, then take a piece of roH 
brimstone and lay it on some burning coals, hold the 
barrel over the smoke of the brimstone for son^e mi- 
nutes, carefully turning it so that it may have nccess 
to all parts of it. After which put it into a cellar, or 
some damp place, where let it remain aboutt twelvQ 
hours; on taking it out it will belbund to be covered 
with a fine efflorescence, which wipe off carefully 
with a fine woollen cloth. If any part of the barrd 
has not taken the colour, polish the spot anew and 
pursue the same process as before; when you find 
the barrel completely covered, rub it over with oil 
and polish it with »hard brus^h} or a piece of soft pine 
wood* 
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Art of making BrtUace*s Incomparable Liquid for 
changing the colour of the hairy ^c. 

It is said to be the best compositon in the world 
not only for changing hair which is of a disagreeable 
sandy colour to a very agreeable one, but also for 
making it curl. It is prepared as follows: With two 
ounces of the scrapings of lead, mix an ounce of harts- 
horn shavings, a quarter of an ounce of litharge of 
gold, and a dram of camphor; put them into a pint of 
soft water, and let them boil for half an hour. When 
cold and fine, pour the liquor off, and add to it a dram 
each of the sugar of lead and rosemary fiowers. Boil 
these up together, pour off die liquor, and when fine 
it is fit for immediate use* 

Admirable wash for the Hair ta thicken its Growth. 

Take two ounces each of rosemary, maidenhair^ 
southernwood, myrtle berries, and hazel bark; and 
bum them to ashes on a clean hearth, or in an oven; 
with these ashes make a strong lie, with which wash 
the hair at the roots every day; and keep it cut short. 
This lixivium, it is said^ will destroy that unsuspected 
enemy to the hair the worm at the root. . 

Art of making the Hair curl neatly. 

Boil twenty oak galls, pounded with two ounces 
of maidenhair, in a quart of water and some salt, till 
it is reduced to the consistency of honey, then strain 
off the finer part and keep it for use. Having well 
washed, cleansed, and dried the hair anoint it with a 
little of this mixture for a few days, and afterwards 
cleanse it with a decoction of beet leaves, fennel 
roots, and a little gum-arabic, well boiled together. 
When dry, curl it into any desired form, and it wiH 
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ccmtinue to prcsenre Ha omanieQ^I appeftnoioi^ hmficr 
and better th»Q by aliy other known m^bod. 

The Dutche98 of Marlborough^a admiradie Lotion 
for thickening the ifair afid presenting its falling 
ojf. 

DtSTftL, Ml qoqI fttkl slo^ij ^» p083iUe, twu pounds 
«l hooefy X hMidfal of ro^emtry) and twelve tuiDdsCal 
of tibe eurlings or tendrils d grape-vvines, infused in 
a f[^k>n of new milfc) iitHm wMch about two quarts 
of this water wiJl be obtaiAsd* (Tb^ 9^ of the com* 
tiiOA ivild Yiie of tbia^eouialryi» wb^b^mi^ be obtained 
m goeat qtiantiloee by olictog tbe vine in Uie spring 
at the time of its ascension#.ia foniifd) frpm abwlant 
experience} to be an excellent lotion for the abo?e. 
purpoaev^-'wimmcan Mditer, 

JUord tVilHam Murray's mode <f obtaining Starch 
from Horse Chesnut9-'^i196» 

Tax< tBfe oMsnutaout of the green bttnta, tiiea 
with a knife) orteel pi^apai^d ^r the porj^se, care- 
JhiUy pare MP the ht&mk ritnl; b^g pariicnlariicit tb 
leave the smallest speck^ and to entirely ten^ltcata 
the sprout or growth. Next grate or grind the nuts 
fine into 1v«)feMr; ekher by band^ or a null adapted for 
that purpose. The pulp formed in the water wash as 
clean as possible through a coarse hair sieve; repeat 
the washing a second time through a finer, and 
then again through a still finer, constantly adding 
clean water, to prevent any starch from adhering to 
the pulp* Then strain it with a large quantity of 
water, s^y about four gallons, to a pound of starch, 
through a fine gauze, muslin, or lawn, so as entirely 
to clear it from all bran or other impurities. As soon 
as it settles pour off the water, and then mix it up 
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-with cl«(u^ repeating this operation tiU^itnp loage^r 
imparts ai^y green, yellow, <>r other colour to the 
wa^er. Next drain it off ti]][ nearly ^xyi and set i^tp 
bake, either in the usual mode of baking starch, or 
else spread out before a brisk fire; being very attentive 
to stir it frequently, to prevent its homing, that is, 
from turning to a paste or jelly, which on being dried, 
becomes hard like horn. 

Method of taking qut Ink SfiotgJrQm fVa<mm^Zjifu^^ 

and Silk, 

To take ink spots €rom wooHeB^they itiust-iiie fivst 
rubbed with a composition cotisMting of ^tiite #faite '•f 
an egg, and a few drops of oil of vitrk>l| Tirope%- m- 
corporated; next, immediately washed wit^ poire wa- 
ter, and lastly, have the parts smoothed in; the direc^ 
tion of the nap, with a piece of flaonelor whitie- wool- 
len cloth. From linen, ink spots may be 'rjemioved 'by 
immediately dropping on them plendfuiJii, wJfiik wet 
with the itik, the taHow from a lighted candie,. and 
letting it remain a few 'days, before washiqgrtheiliniEsii. 
This is also said to take the stains of redjportroqtof 
linen. Ink spots on silk require to be well! rubbed wiith 
the ashes of wormwood, and strong distiUed vanegar, 
and to be afterwards cleansed with. soap:* water. Wii«n 
ink is once dried on linen, the spot is to be taken out 
by rubbing it well with a piece of lemon, and then 
using a hot iron till the ink totally disappears. If >a 
lemon be cut in half, the linen .where spotted piressed 
down over it till the juice penetrates through, and the 
))ot iron placed on the linen, the spot^will immediatf^- 
ly give way, and soon entirely vanish. 

Iron Moulds* 

Those spots called iron nEioulds^ may genoraUQr 
be soon taken out, either by means of lemon \mat 
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and a hot iroiif in the* same manner as diied ink 
spots^ or a little essential salt of lemons rubbed over 
the spot, while the linen is laid on a boiling hot water 
plate. 

Plan for Destroying' the Insects -which infestt 

Apple-trees, 

Takb a quantity of unslaked lime, mix it irlth as 
soft water as you can procure, to' the consistency of 
a very thick whitewash; apply this mixture, with a 
soft paint brush to the apple-trees, as soon as it is 
judged that the saj^ begins to rise, and wash the 
stem and large boughs with it, taking care to have it 
done in dry weather, that it may adhere and withstand 
rain. In the course of the ensuing summer, this will 
be found to have removed all the moss and insects, and 
given to the bark a fresh and green appearance, and 
the tree will also be perceived to shoot much new and 
strong wood; at least, it did so in Nova-ScoUa. ^^ The 
trial is simple, and can neither be attended with much 
expense, trouble or danger.'' It is obvious that this 
white-washing of trees, for it is nothing more, though 
particularly recommended for apple-traes, might be 
useful to trees of other kind. 



Ready mode of mending' cracks in Stoves^ PtpeSy 
and Iron Ovens^ as practised in Germany. 

When a crack is discovered in a stove, through 
which the fire or smoke penetrates, the aperture may 
be completely closed in a moment with a composition 
consisting of wood ashes and common salt, made 
up into paste with a little water, and plastered over 
the crack. The good effect is equally certain, whether 
the stove, &c. be cold or hot. 



Cirtkpositionfor restoring scorched lAnen* 

Boity to a good consistence, in half a pint of vine- 
gar^ two ounces of fullers' earth, an ounce of hens' 
dung, half an ounce of c|ike soap, and the juice of two 
onions, spread this composition over the whole of the 
damaged part; and. If the scorching is not quite 
through, and the threads actually consumed, after 
suffering it to dry on, and let it receive a subsequent 
good washing or two, the place will appear full as 
White and perfect as any other part of the linen. 
Hitherto no remedy has been found for this accident, 
but this, if properly pursued, will be found perfectly 
to restore the cloth. 

Permanent Red Ink for marking Linen. By Dr. 

Smellie: of Edinburgh. 

Take half an ounce of vermillion, and a dram of 
salt of steel, or copperas, let them be 0nely I'evigated 
with linseed oil, to the degree of linxpidity required 
for the occasion. This ink, it is said, will perfectly re- 
sist the effects of acids, as well as all .alkaline lies. It 
may be made of other colours, by substituting the 
proper articles instead of vermillion, and may be used 
with eithe^r types, a hair pencil, or even a pen, but in 
the latter case it will be necessary to thin it still more 
than U c$in be done by oil, by the addition of spirits 
of turpentine^ so as to enable it to flow. 

A composition to render Muslins and Linens of a 
beauti/hl white in washing. 

Take of water, or water saturated with lime, about 
twelve pai^s, in which assisted by heat w^en necessa- 
ry^ infuse from two to six parts of what is usually 
called sub-carbonate of potash, or subo'carbonate 
of soda, or both» according to the purposes for which 
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the said compositioa is intended. To this adililiiie li- 
quor when hot} in the copper or otherwise^ add firoB 
four to seven or more parts of common soap^ sliced» 
or macerated, or in any form best calculated to incor- 
porate it with the mass, and afford a compound of the 
consistence of cream or butter, or even of tallow or 
ordinary soap. When the whole composition is suffi- 
ciently incorporated, if in a hot state, stir it in the 
copper till u becomes cool, or transfer it to another ves- 
sel and do the same. The composition will be stronger 
or weaker in proportion to the purity of the sub-car- 
bonale of potash, or of soda made use of, or of both, 
when both arc employed together; it will be therefore 
necessary to be particularly attentive to this circum- 
stance. It will be also better to strain off the sediment 
of the lime water and alkali, or alkalies when mixed. 

• 

Easy method of securing furs and Woollens from 

Moths. 

SpmNKtB the furs or woollen stuffs as well as the 
drawers or boxes in which they are kept, with spirits 
of turpentine; the uiipleasant scent of which wUl 
speedily evaporate, on exposure of the stuffs to the 
air. Some persons place sheets of paper, moistened 
with spirits of turpentine, over, under, or between 
pieces of cloth, &c. and find it a very effectual 
method. 

Art of extracting spots of Oily Talloxv.yc.from 
Prints^ Books^ and Papers of all kinds^ without 
the least injury to the printing or writing. 

Having gc^Jt ready some common blotti^ paper, 
gently warm the spotted part of the book or paper 
damaged by th^ grease, and as it melts, take up as 
much as possible, by repeated applications of fresh 
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bitsof tite blotting paper. When no more can be thus 
imybed, dip a small brush in the essential oil of well 
rectified spirits of turpentine, heated almost to a boil- 
ing state, and wet with it both sides of the paper^ 
which should also be at the same time a little warm. 
This operation must be repeated, till all the grease is 
extracted; when another brush, dipped in highly rec- 
tified spirits of wine, being passed over the same 
part, the spot or spots will entirely disappear, and the 
paper reassume its original whiteness, without the 
least detriment to the papef , or tl\e printing or writing^ 
thereon. 

Liquid for removing Spots of Grease^ Pitchy or Oilj 

from Woollen Cloth. 

In a pint of spring water dissolve an ounce of pure 
pearlash, adding to the solution a lemon cut in small 
slices; this being properly mixed, and Jiept in a warm 
state for two days, the whole mass must be strained, 
and the clear liquid kiept in a bottle for use. 

£a8y and effectual method of rendering all kinds of 

Pafier Fire Proof, 

This surprising efi*ect is produced by a simple 
cause. It is only necessary that the paper whether 
plain, coloured, vi^ritten, printed, or stained, should be 
immersed in a strong solution of alum water, and af« 
terwards thoroughly dried, when it will immediately 
become fire proof. This experiment may easily be 
made by holding a piece of paper thus prepared over 
the fiame of a candle. Some paper, however, will 
require to imbibe more of the solutipn than it can do 
by a single immersion, in which case the dipping and 
drying must be repeated till the paper becomes fully 
s^^turated. It is assertedi that neither the colour nor 
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quality of the paper will receive the least kijury from 
this operation, but that, on the contraryi they will be 
improved. 

Easy method of cleaning Pafier Hangings. 

Cut into eight half-quarters a quartern loaf of two 
days old, it must be neither newer nor staler. After 
having with a pair of bellows bio wed all the dust from 
the paper, begin with one of these pieces at the top of 
the room, holding the crust in the hand, and wiping 
lightly downward with the crumb, about a yard at each 
stroke till the upper part is completely cleaned aD 
round. Then go around again with the like sweepii^g 
stroke downward, always commencing each succes- 
sive course a little higher than the upper stroke had 
extended, till the bottom be finished. This operation,, 
if carefully performed, will frequently make very old 
paper look almost equal to new. Great caution must 
be used not by any means to rub the paper hard, nor 
to attempt cleaning it the cross way or horizontally. 
The dirty part of the bread too, must be each time 
cut away, and the pieces renewed as soon as at all 
necessary. 

jirt of making fiafier nearly aa tranafiarent as glass. 

Spread with a feather a very thin layer of rosin, 
dissolved in spirits of wine, on both sides of a sheet of 
fine thin post paper. 

Easy method of restoring and rendering legible j 
(famaged Parchment J^eedsy Sec. 

Thb following mixture, it is asserted, will make 
writing which has been c^literated, fiided, or sunk, 
either on paper or parchment, immediately legible. 
Bruise two or three nut-galls, ^ifiiae them in half .« 
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pint of white wine, and let the bottle stand for two 
days in the aun or any other equally warm situation; 
then wash that part of the parchment or paper which 
is wanted to have the writing recovered, by means of 
a sponge or soft brush dipped in the vinous infusion; 
and the purpose will be immediately answered, if it 
be sufHciently strong. Shiiuld that not happen, its 
powers must be increased^ by an additional quantity 
of galls; and, perhaps, in some instances, stronger 
heat, and even stronger wine may also be necessary. 

^n excelltnt Fa^Ufor atofifiing holes or cracks in iron 
Culinary UtensiUj so as to render them perfectly 
Sight. 

To six parts of yellow potter's clay add one part of 
steel filings, and of linseed oil a sufficient quantity to 
render the mixture the consistence of glazier't; putty 
and fill the holes with'it; this will soon become h^rd^ 
and resist the actions both of water and fire. 

The mode of making Turkish^ or .Artificial Pearls'^ 
From an English Magazine for 1810. 

Those beautiful earrings, bracelets, and other or- 
naments recently manufactured at Paris, are found to 
be made from the Japan earth or cachou. The fol- 
lowing IS the prpcess: Take the quantity of cacAott 
requisite for the work intended, and break it into very 
small bits. On this pour eight times its weight of 
strong vinegar and rose-water, mixed in equal por- 
tions. Put this mixture into a glass bottle, over which 
tie a piece of moistened bladder, pierced with a pin- 
hole to give air to the contents: then place it in a sand 
bath, or on a stove moderately heated, until the cachou 
is dissolved. Let it cool, then filter it through gray 
paper, and put it into a retort, to which a recipient i^ 
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atuched. Distil the whole of the aplot uatiL nothing 
comes off hut clear water. ..Put the residue at the 
hottom of the 3till into a china howl, and to e^ery 
ounce of dissolved cacAou, add,>half a dram of tlieso* 
lution of gum dragout and nm up the whole into a- 
thick paste, which congeals in the cold« The polish-- 
ed metallic moulds, which give to this paste the* re«- 
quisite iormsi must he rubhed on the inside with ihI 
6t almcmdsor jassmine, to pre vent, the paste iiom 
adhering;, it is then covered ove^ and left to haiiien 
gradually. A perfume is given them by mixing 
musk or ambergris with the solution of gum drageov 
Turkish pearls, perfectly black and lustMusyace also 
composed of cachouy or Terra Japonica. These 
form a beautiful contrast to the common pearls^ or 
composition, as also to gold and silver ornaments. 
The colour of these artificial pearls may be varied as 
well as their scent, by using different colouring ar- 
ticles. 

fieceiftt for making luminous Phosfihorua^ generally 
called KunheVo Phosfihorusj in the most easy and 
successjut method. 

EvAFOHATBany quantity of fresh urine over*a gen- 
tle fire, to a black aiid almost dry substance; with two 
pounds of which mix four pounds of fine sand, and 
put the whole into a strong xoated stone retort; then 
having poured a quart or two of clear water into a 
large receiver, with a long neck, join it to the retort, 
and work in a naked fire. Let the heat be small for 
the two first hours; then increase it gradually, to the 
utmost violence, and thus continue for three or four 
hours. At the expiration of that time there will pass 
into the receiver a little phlegm and volatile salt, 
much black fetid oil; and lastly, the matter of the 
phosphorus in a sort of white clouds, either sticking 
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ta the sides of the receiver like a fine yellow skin^ or 
fallen to tfae-4x>ttom in form of a minute sand. The 
fire mast be then put out; but the receiver must not 
be taken away before it be cold, lest the admission of 
air^et the phosphorus on fire. To reduce these small 
graina to a single piece^ put them into a little, tin in* 
got mould, with some water; heat the ingot, to make 
&e grains melt together; add then add cold water, till 
the matter be congealed kito one solid stick li^e bees- 
wax. The phosphorus being thus combined into solid 
form, cut into small pieces fit to enter the mouth of a 
phiali and preserve it by keeping it in water closely 
stopped. If boiled two or three times in ardent spi- 
rits^ it becomes perfecdy transparent, and of a beautio 
f ul opal colour. 

JSasy methQdMfp^ffiaring Phosphoric Bottles* 

Hbat a comnfon glass phial, by fixing it in a ladle 
full of sand; then putting into it two or three minute 
bits ' of phosphorus, stir them about with a piece of 
■o^ hot iron wire, Ull the phosphorus is-^ll spread 
over dM'iMiheres to the internal surface of>the bottle, 
where it will Ihrm a reddish coating. When, by re- 
peatedly introducing '^Sva' heated wire, this is com* 
pletely effected, the bottle is t^ipemain open a quarter 
of an hour, and then eorked for use. . One end of a 
common brimstone match, being put inte^ a . bottle 
thus prepared, on touching the phosphorus, and bemg 
suddenly drawn out, will with certainty be lighted. ' 

Mode of decorating plastered wallsj so as to resembCt 

cloth. 

This is a recent discovery, having first been em- 
ployed in Paris about the year 1806. In order to 
produce the best possible effect, the wall must be first 
made veiy smooth with a pumice stone— then laidjover 
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with a coat of strong size, and when dry another put 
upon that. When the second coat of size is dry, the 
following composition must be laid on very snaootbly 
and evenly; one gallon oflinseed oil and one of tur« 
pentine, with a pound of gum anima boiled, with such 
colouring as the flock intended to be used is of, until 
it acquires the consisteiKC of tar. The flock is made 
from the refuse or shearings of woollen cloth, silk or 
cotton, and in order to be put upon the wall, should 
be placed in a box, having the property of a pair of 
bellows with a hole in the middle, through which it 
mus be impelled against the wall, while yet wet with 
the composition. A large puff made of leather, with 
a hole in the middle, would probably answer the pur< 
po9e as well, and be more commodious. 

Ejfecf of Potato Liquid in cleannng ailky woollen and 
cottonfumiture or a/ifiarely &c without injury eith^ 
cr to the texture ot colour^-^By Mrs. Morris, 

Take raw potatoes, in the state they are taken out 
of the earth, wash them well; then grate them over a 
vessel of clear water» to a fine pulp; pass the liquid 
matter through . a coarse sieve, into another tub of 
clear water; let the mixture stand till the fine white 
particles of the potato are precipitated; then pour the 
mucilaginous liquor from the dregs and preserve it 
for use. When the article is to be cleaned, it should 
be laid upon a linen cloth, on a table; and having pro* 
vided a clean sppnge, dip it into the potato li<|uor, and 
apply it wet (o the article to be cleaned; and rub it 
well on with repeated portions of the liquor, tiM the 
dirt is perfectly separated.— *Then wash the cloth in 
clean water several times, to remove the Ic^ose dirt. 
It may afterwards be smoothed or dried. Two riiid- 
die sized potatoes wiH be sufficient for a pint of wa* 
ter. The cogirse pulp, which does not pass the si^ve. 
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k of great Ufte in cleaning worsted cnrtainS) tapestry, 
eari>ets or other coarse goods. The mucilaginous 
liquor of the potato will clean all sorts of silk, cotton 
or woollen goods, without damaging the texture of 
the article, or injuring its colour. It is also useful in 
cleaning oil paintings, or furniture that is soiled; 
Dirty painted wainscots may he cleaned by wetting a 
sponge in this liquor, then dipping it in a little fine 
clean sand^ and afterwards rubbing the wainscot with 

To clear ffbiMce^ Batvisy &c. <if Mats' and ^Mice. 

Gather the plant dog's tongue, the cynoglossum 
officinale of Linnaeus, which grows abundantly in 
e▼e^y field, at the period when the sap is in its full 
Tigour, bruise it with a hammer, or otherwise, and 
lay it in the house, barn, or granary, infested by rats 
or mice, and those troublesome animals will immedi- 
ately shift their quarters. 

Afr, Graham*8 (of Edinburgh) Comfidaition/br secur* 
ring the Hoofa of Houaea^ &g. From the Refioaitory 
of Arta^ t^c'/or 1810. 

Take three pints of finely powdered chalk,- or in 
that proportion, pass it through a sieve of about twen- 
ty "four meshes to the inch, and put it in a strong 
wooden box. Into the middle of the chalk pour one 
pint of the besf vegetable tar, or in that proportion, to 
the quantity of chalk employed; Mix them well with 
a wooden shovel, while the tar is poured in gradually 
When it is completely mixed put it into an iron kettle, 
heat it gradually and moderately, taking care to stir 
the composition to keep it from burning; when it has 
boiled for some time, dip a lath or stick in it and im- 
mediately cool it in water; if the composition adhering 
to the lath is hard enough to resist the end of the fi'u* 
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ger, but yields to the nail, it is in a proper state to re- 
ceive the sand, which must be prepared as follows: 
Take the sharpest or grittiest sand to be got, wash it 
quite free from earth or other impurities, dry it, and 
pass it through a sieve of eight meshes to the inch; 
what passes is again to be sifted through a sieve of 
sixteen meshes to the inch. That which does not 
pass is the coarse sand, or No. I. Sift over ag;iin that 
which passed the sixteen, through one of ihirty-two, 
Injecting all the fine that passes, that which remains 
is the fine sand, or No. 2. Mix these two sands to- 
gether in the proportion of five parts of No. 1. to two 
parts of No. 3. Of the sand thus mixed, take four 
pints, or four parts, according to the quantity of the^ 
other materials. Mix it with the tar, in an iron kettle 
heated over thQ fire, stirring it briskly the whole time, 
ao as to mix and incorporate the ingredients thorough- 
ly, and prevent the sand from sinking to the bottom. 
The composition thus prepared, should be immedia- 
tely carried in light iron kettles to the place where it 
is to be laid on, and spread even with trowels, which 
ahould likewise be heated, so that it may not cool be- 
fore the surface is made quite smooth. Less parti- 
cularity is required when it is to be covered with 
earth. 

This conmpsition is usually laid hot on a covering 
of rough boards, three inches wide, and three quarters 
of an inch thick, nailed as close as nossible to the 
joists, and is about a quarter of an inch thick. When 
it IS cold cover it with another coat of the same 
thickness. A barral of tar and forty-five stone of 
chalk, or whitening, (six hundred and thirty pounds,) 
will do thirty-nine yards. 

TurkUh Rouge J or the Secret of the Seraglio, 
Infuse, for three or four days, i^ a bottle of thq 
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finest white wine vinegar, half a pound of Fernambuca 
Brazil wioodjof a golden red colour, well pounded in 
a mortar, boil them together for half an hour, strain 
them through linen, and place the liquid again over 
the fire. In the mean time having dissolved a quar- 
ter of a pound of alum in a pint of white wine vinegar, 
mix the two liquids, and stir them well together with 
a spatula. The scum which now . arises, on being 
carefully, taken off and gradually dried, will prove a 
most beautiful, delicate, and perfectly inoffensive 
rouge, or carmine. 

' % M . . 

, Method of cleaning and fiolishing Rusty Steel, 

After well oiling the rusty parts, let it remain 
two or three days in that state; then wipe it dry with 
clean rags and polish it with emery or pumice stone, 
or hard wood. A little unslaked lime finely powder- 
ed, will, however, frequently be sufficient after the oil 
is cleaned off. Where a very great degree of polish 
is required, it will be most effectually obtained by 
using a paste composed of finely levigated blood- 
stone and spirits of wine. • Bright bars are, however, 
admirably cleaned in a few minutes, by using a small 
portion of fine corn emery, and finishing with flour 
of emery or rotten stone. 

jlrt of cleaning white BOtins^ and all kinds offiovo'ered 

silks vnth gold and silver, 

m 

Mix fine sifted stale bread crumbs with powder 
blue, and rub it very thoroughly over the silk or satin; 
then shake it well, and dust it with clean soft cloths. 
Afterwards, where there are any gold or silver flow- 
ters, take a piece of crimson ingrain velvet, and rub 
the flowers witli it, which will restore them to their 
primitive lustre. 
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jimeffectuaimiode ^ Jircdag a Room flvm the tfen* 
9kP€ SmeUocca§iomed^a .Dead HtUfOroiAerver- 



Taks a small earthen teasel or galBpot, into wiiicii 
{Hit a little salt-petre, more or less accor^g to the 
size of the room; pour upon this a sufficient quandtj 
of the oO of vitriol so as completely to saturate it, and 
shut up the room closely for an hour, in which time 
it will he found to he perfectly free from the offeosiFe 
smell. 

Baron Von Doomick^e newly invented Soafi for the 
fmrfiOBe ^ waehing vnth hard or with oea water. 
From the Refioeitory of ArUyfor 18 10. 

To ahottt one hundred and. twelve pounds of town 
taUonrt fot mis, or soap grease^ put about eighty 
pounds of fine oarbonste of lime, dissolired in about 
tan galloos of weak soi^ lie, or water, but the Ue is to 
be preferred. Poor this into the grease, both being 
ki a warm state, stir this mixture well for several 
hoiifS) during which time it must be kept hoAiasag. 
This is genenlly sufident to cooTert the whole mass 
into soap, or to that state which is called fimshed. 
Then remove the fire from beneath the kettle, and al- 
lowing it to cool to the temperature of about one hun- 
dred and eighty degrees of Fahrenheit, add about 
seven pints of bullock's or other animal gall, in a 11* 
^uid state, or, if coagulated, diluted wkh a smadl quan* 
Itty of water, or we«dL soap lie, continuing stimng or 
agitating it until a complete admixture takes place, 
when it is to be put in the frames in the usual manner, 
and when sufficiently cool cut up as usual. Soap 
thus made will not only answer for washing in hard 
or in sea water, but is more economical, and will 
scour and wash better than soap made in the usual 
manner. 
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Sfiint of Sbafrjbr Shaving, 
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PoUMO an ounce of Castile or any other fine soap, 
with abont a quarter of an otmce of salt of taitar^ va a 
xnarMe mortar; to whfich, by ttegrees, adii' half a pint 
of hi vender water. Incotporate the whol^wellvs- 
g^ether, filter it, and keep the liquid in boiitito closely 
stopped, when wanted for U'se, Itst a fbw drops htU- 
into a spoonful of water, and beat the mixttird taa 
father, which wiirbe found fstr supexiof ft>r shading txr 
any; unprepared soap. 



JUguhtio fake out 9fnt» or Mainar of iHk^ red wtfkfy 

iron motUd^'mUtkvjhm^: 

Mix aft omoe- eaeb q£ sal aowBAQiac.and salt of, 
taartar^. ia>a qua^t bottle of watePy.and keep it foe use. 
Soak and wash out in this liqMod the table linen,. Sec 
thus spotted or stained; and after the cokxur is dis«- 
chargedy get them op in the usual manner, and there 
will remain no visible effect of the injjary. 






I^riable BaUnJbr taking Sfiof9 oiU (/ Clothes. 

Taks fuller's earth, dried,, so as to crumble into 
powder, and moisten it well with lemon juice, then 
add a small quantity of pure pulverized pearl ashe3, 
and work up the whole into a thick paste, roll this^ 
paste into small balls, let them completely dry in the 
heat of the sun, and they ai^ .then fit for immediate 
use. The manner of usin^ tb^^ '^"^ ^^ moistemng^ 
mth water the spots on tlx|^ Asfi^^ rubbing the ball 
over them^ and leaving it 1^^ ^ \skt.be sun, when, ott 
washing the spots with con^^^ ^ ^^tXs^sA Q^en witYv 
brushihg alone, the spots iw/^nl^ wf dv^^W^^* 





iM' MuceOanetrnM Recci/its, 

JL Dc9ehamfi*9 taode to extract GreoMe S/iotM from 
PftntMj BookM^ or Wriiing't. 



W Auc die paper moderately, and extract as much 
of tke 6Qf sabstance with which it is stained as pos- 
nblet hf the applicatioo <d blotting paper. Then dip 
a small brash or hair pencil in the oil of highly rec- 
tiied spirits of turpentine, heated almost to boiling, 
and dnw it gently OTer both sides of the paper, tak- 
mg care to keep it warm. This operation must be 
lepcated, according to the quantity of the oily sub* 
gtaocc imbibe by the paper. When the oil is fiilly 
fcmoired, if the paper should hare lost any of its ori- 
gisal whiteness, dip another brash in highly rectified 
spirits of wine, and draw it in like manner aver the 
^scolooratioD, particularly round its edges. If these 
ample means are used with proper precauticms, the 
spot will entirely disappear, and the paper resume its 
anginal whiteness, witliout any alterations of the ap- 
pearance of the ink. 

n rewurne Sfioi9 or SiainM of any kindjrom Cloth. 

As doth frequently becomes stained or spotted by 
Vieans of unknown causes, polychrest compositions 
should in such cases always be used to remove the 
spotv of which the following is one of the most effec- 
tual:^ Dissolve in alcohol as much white soap as it 
will take up, and mix this solution with the yolks of 
from four to six eggs, according to the quantity re- 
quired; to this add gradually essence of turpentine, 
and incorporate the whole with fuller's earth, so as to 
form balls of a suitable ccMisistence. In order to ap- 
ply it, moi^en the spot, and rub it well with the ball: 
on washing the cloth the spot will disappear. All 
ttx>ts, except iron moulds and ink, may be removed 
is this manner. 



' 
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To take out Ink Sfiotafrom Linen or Cloth. 

As soon as the accident happens, wet the place with 
sorrel or lemon juice, or with Vinegar and the best 
hard white soap. 

To take Iron Mould or Ink S/iots/rom Linen, 
Dissolve a small quantity of the essentia! salt of 
lemons in warm rain or spring water, and wet the 
^pot with it repeatedly until it disappears. 

To take out afiota of Tar and Turfientine from Linen 

Cotton^ or Cloth, 

Pour upon the place a quantity of salad oil, sufH- 
cient to saturate it completely; let it remain on for 
twcQty-four h6urs; then, if Unen or cotton, wash it 
out in strong soap suds, or, if woollen, apply the mix- 
ture of alcohol and oil of lemons, in order to remove 
the grease. 

JM, Le J\/ormand*s directions for removing s/iots of 
Grease^ Talluw^ or Oil^from any kind of Htujf what' 
e^er^ without changing or impairing the Colour. 
From R^fi. of Art a^ for 1803. 

Take five or six pieces of lighted charcoal, about 
the size of a walnut each, wrap them in a piece of 
very clean white linen, which has been previously 
dipped in water, and squeezed with the hand, in order 
to press out the superabundant liquid. Lay the stuff 
that is spotted upon a clean napkin spread over a 
.table, then take the cloth containing the charcoal by 
the four comers and lay it on the spot ten or twelve 
times successively, pressing lightly upon it, and the 
spot will- wholly disappear. When the spot is con- 
siderable, it sometimes go^^ thf^^^^ the stuff and the 
grease is imbibed by the ft^Ku 'iw ^^^ ^^^* ^* certain* 



'i^. 
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that no $pot of the nature above mentioped l»as evor 
resisted this process. 

To remove the stain of Cherry -or Claret Wine. 

Applt a solution of sal ammoniac in lemon oi* lime 
juice to the spot, and ip a short time it will disap« 
pear. 

To rem§ve the stain of Pot or Peariash. 

Applt to the spot diluted nitrous acid or aqua for- 
tisy being careful to weaken it very much with water, 
so as to prevent it from burning or rotting the cloth. 

French method of Tinning hammered Iron F^eseU^ 
&c. with ZinCf as practised at Rouen. 

¥hk ve&sels ar6 first made very hright» 40 that 
9ot a black speck, pan be seen, they are then rubbed 
with a solution of sal ammoniac, and afterwards dip* 
ped into an iron pot full of melted zinc; when being 
taken ou.t» the. jsinc is found to coyer the supfistce of ^e 
iron, and if a thicker coat be required) it is instantlj 
obtained by dipping it a second time into the pot. 
This kind of covering is so hard, that the vessels may 
be scoured with sand, without it? bein|^Tubbeid off. 
Copper vessels, of course, may be whitened in a simi- 
lar way with zino. 

Curious method employed in France qfpnotf^^txf^ 2V«rt 
from injury by the Spring frosts. 

It is stated in the A^emoirs of ^th^^ScgBs.! Society 
of Agriculture at Paris, that,.fiimi rnepev^ experi- 
ment^,. frost, like the electric Quid^ may beidfawn off 
i^om the atmosphere, and h«9^ its infliiciice divested 
so as to guard any particular obiocA fnam it^most 
pemimusieffQQUi. Aq AppUc^tion^jkf.Jhia .prine^ 
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ia therein directed to preserve from injury the tender 
blossoms of fruit trees which are so often cut off by 
spring frosts. Intertwine a thick hempen rope among 
the branches of a fruit tree in blossom, and let the end 
* of it be suspended so as to terminate in a pail of wa- 
ter at the bottom of the tree; should a slight frost take 
place during the night, the tree will not be' in- the 
least degree affected, while the surface of the water 
in which the rope is, will be covered with a coat of 
ice of more or less thickness, though water placed in 
another pail by the side of it will not frequently, 
where the frost is slight, have any on it. - 

Excellent Varnish for Umbrellas^ b*c. 

Boil well together two pounds of turpentine, one 
pound of litharge in powder, and two or three pounds 
of linseed oil. When the article Is brushed over with 
this varnish, it must be dried in the sun. . 

A Varnish for coloured Prints or Drawings y so as to 
gi-ve them the afifiearance of oil fiaintingSy from the 
J\f, Magazine for 1810. 

Take of Canada balsam (or balsam of fir) one 
ounce — of spirit of turpentine two ounces; mix them 
vi ell together. Before applying this composition, the 
print or drawing should be sized with a solution of 
isinglass in water, and suffered to remain till perfectly 
dry. The varnish is then to be put on carefully with 
a brush. 

To make red varnish of q higher colour than coraU 
Takf, Vermillion and grind it well on a maible with 
branvjy, tiien add to it one seve^^l^ ^^ ^*^® eighth the 
quantity of gum lac. When do^^' ^^^ ^^ composi- 
tion with as much varnish ^^ . ^r®^^^^' 

« & 5 '* 
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Tamm four ooncea of gwn lac, one mibcc osobof 
gnin Mudaraip and black roani. Pul?erise them ae- 
parately. DUselve the vosin o««r tiie fire in a idfi- 
oieot quantitj of spirits of wine, then add the sa&darac; 
when this i» dissolved pQC it to the gum lac, and slir 
them well tiU it n naelted together, then strain the 
nuKture while warn through a cioth. If there is aaj 
thing reinainuig undiasolyed, add to it more spiritaof 
wine to dissolve it, and preeoed to melt and stran it 
as beware diiected. Then mix with it iw>r3r Uaek m 
the proportion of two 4nuna to' every two ouaces of 
the composition. 

A Famish for Bf^cm resemhRng GoU, 

Dissolve two ounces of very pure gum lac in 
forty-eight ounces of alcohol, and place the solution 
on a sand bath in a moderate heat. To prevent the 
evaporation of the spirit, and avoid bursting the ves* 
sel if too closely stopped, cover the peck of it with a 
bladder^ in mrhich several holes mu&t be made with a 
pin. In another vessel, and in the sam^e quantity of 
spirit, di8$olve an ounce of gum tra^acanth in gnons. 
When completed, mix the two solutions together, pu|t 
into this mixture three grains of sanders wood, and 
let the whole stand for twelve hours in a moderate 
beat. Filter it through paper, and keep it for use in 
a very clean phial Sanders wood is preferable to any 
' substance for giving a gold colour to the varnish 
made with lac. If you intend it to be pale, and not to 
alter the colour of the brass, omit the sanilera. and if 
yoU' want a darker colour, add half as-muc^more 
wood as the above mentioned quantity. It may be 
laid on with a soft brush, or pencil, and articles thus 
varnished will preserve their brilliancy as long as the 
farnish lasts, but they must not be rubbed with chalk, 



X*c^^. its 

«r with ft imii bnub, <hut ooif Waifaod witfa liaati 

French vegetative liquid far mai'mg bulbous roots 
beautifully fiower m ornamental glasses during 
rvinler without the aid of earth. 
TixBaaiMi {^raduaUy, lit a gtoeed Mrthea or glas^ 
vessel, three oOnces of saltpetre, one ouoce of com- 
mon salt, and half an ounce of salt of tartar whh a 
pint of rain vater. When the solution is completed, 
&dd half an ounce of loaf sugar, filter the whole 
through a bag or blotting paper, and keep it bottled 
for use. Iiito each flower glass filled with rain or ri- 
ver water, are. to be put eight or ten drops of this H- 
<]uid. The glasses mubt be kept constantly fiill, and . 
the water renewed every tenth or twelfth day at 
fiirthest, to which must always be added the requisite 
number of drops of the vegetative liquor. To insuie 
completesucceas, however, the glasses ou^ht to stand 
on a mantle or chimney-piece where a fire is regu- 
larly kept in cold weather. The fibres of the roots 
must, of course, always imbibe the liquid, and, well 
managed, a fine auccession of fiowef s, such as crocu- 
ses, tulips, hyacinths. Sec. may be thus kept up dur- 
ing the severest seasons. 



Art of making the best Red Sealing-wax. 



' eU lac take an otmc« eacb 
!i ^^uocA to fora powdcrj 
- fi "J^ Tthen thoroughly 
j^r*', {orro the composi. 
^T CO^\ft(^ortiatta»«aai 
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and either round or flat at your pleasure. On ac- 
count of the deamess of shell lac, seed lac is usually 
substituted, even in what is denominated the best 
Dutch sealing-wax. Boiled Venice turpentine may be 
used with good effect, instead of rosin. 



Blacky and other coloured Sealing'-rvax. 

Blaok sealing-wax is made by stirring into any 
quantity of melted gum lac, or shell lac, half its 
weight, or less, of finely levigated ivory black; 
adding, to improve the beauty of the wax, as well as 
to prevent its becoming too brittle, half their united 
weight of Venice turpentine When the whole is 
properly melted and incorporated by sufficient stir- 
ring over a slow fire,, it is poured, on a stone or 
iron plate which has been previously oiled over, and 
while soft, rolled into sticks. The sticks of both the 
red and black wax, are lastly exposed to a proper de- 
gree of beat, for acquiring a pleasant glossy surface. 
In a similar way, by substituting verditer, Prussian 
blue and other powders for ivory black, may easily be 
made sealing wax of any hue. 



German Furniture Glass^ or Polishing Wax for 
Mahogany Furniture^ &fc. 

Cut in small pieces a quarter of a pound of yellow 
wax, and melting it in a pipkin, add an ounce of 
well poundedcolophony, which is a black resin of tur- 
pentine boiled'in water, and afterwards dried. These 
being both melted, pour in by degrees, quite warm, 
two ounces of spirit of turpentine. When the whole 
is thoroughly mixed, pour it off into a tin or earthen 



ptot^aodkeepit covered W use. The method'of 9ip- 
plying^ it, after well dusting and cleaning the f^inu- 
ture, is by spreading a little of it on a piece of wool- 
len cloth) and well rubbing the wood with it; and in a 
lew d^ysy the gloss will be as firm and as fast as var- 



iS&de of rendering Shoee^ Bo^ts, &Pc« Waier 

Proof. 

Mklt together, over a slow fire, a quart of boiled 
Unseed oil, a pound of mutton suet, three quarters 
of «i pound of beeswax and half a pound ofrobin,.and 

urith this mixture, when the sho^s orl)oot&~are new, 
quite clean and have beea a little warhied, rub them 
M over, soles as well as upper leather, till the 
leather is completely saturated with the composition^ 
The following |>rep&ration is by some piieferred« 
chiefly on account of its superior softness. To a 
quart of drying oil> put a quarter of a pound of beefrt 
waxt four ounces of spirits of turpentinCt and an 
ounce of Burgundy pitch, which melt together care- 
liiUy over a slow £re« With this mijcture rub the 
.hoots or shoes at a small distance from the fire .o^ in 
the sun, with a brush or sponge. This operation must 
be repealed as often zk they become dry, until the 
leather is completely saturated, when they will not 
only he rendered impervious to wet, but last much 
longer than boots or shoes whicl^' have not undergone 
this process. It will be nec^^^ary^ however, not to 
.wear the boots or shoes thn prcp*^^^^ ^^ ^^J ^^^* 
gradually become perfectly X and elastic, which, re- * 
q^uires a considerable ^en&|^^H ^toj&i «^s ^^^"^ ^^ ^** 
tM^me Bofmess of the ^atK^ Cr \^ ttowu^^Xy Aried^ 
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they are apt to wear out much sooner than when 
made in the common way. 



Bellamy^s patent method for making cdl kinds of 

Leather Water Proof* 

A gallon each of nut and poppy oils are to be 
mixed with three gallons of linseed oil; or one gallon 
of either nut or poppy oil added to three of linseed; 
or two gallons of linseed oil may be combined with a 
pint of nut oil and the like quantity of poppy oil. 
These ingredients, in the above proportions, being 
mixed in an iron pot, are to be placed over a gentle 
fire; and to each gallon of oil laust be added a pound 
of white copperas, sugar of lead, colcother, or any 
other drying substance. When the whole has remain- 
ed six or seven hours over such a degree of heat as 
it will bear without rising, till it become sufficiently 
dry, it must be taken ofiT and suffered to cool; it is 
then fit for use. 

The second compound for the same purpose is 
thus directed to be made. Take a pound of gum 
resin, half a pound of pitch, and a quarter of a pound 
each of tar and turpentine; mix well these ingredi- 
ents with one gallon of the oils prepai^d according 
to the first method; by gently heating the whole mass, 
and then increasing the fire till the whole become 
thoroughly incorporated. When the oils prepared ac- 
cording to the first method, or the gums to the se- 
cond, are sufficiently cool, either is to be rubbed into 
the leather with a brush dipped into the respective 
composition; and the thoroughly impregnated leather 
being stretched on an even board, the superfluous 
matter is to be removed from its surface Sole 
leather, and the other thick substances, are to be first 



\ 
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gently wanned, and after being fully satuatred with 
the composition, and properly dried in a warm place, 
they are ready for use. 



A comfiatitUm to render MutUns and Linens of a beau- 
tiful white in washing. 

Takb of water, or water saturated with lime, about 
twelve parts, in which, assisted by heat when neces- 
sary, infuse from two to six parts of what is usually 
called sub-carbonate of potash, or sub- carbonate of 
soda^ or both, according to the purposes for which 
the said composition is intended. To this alkaline li- 
quor when hot, in the copper or otherwise, add from 
four to seven or more parts of common soap, sliced, 
or macerated, or in any form best calculated to in- 
corporate it with the mass, and afford a con* pound of 
the consistence of cream or butter, or even ot tallow or 
ordinary soap. When the whole composition is sufB- 
ciently incorporated, if in a hot state, stir it in the cop- 
per till it becomes cool, or transfer* it to another ves- 
sel and do the same. The composition will be stronger 
or weaker in proportion to the purity of the sub-car- 
bonate of potdsh, or of soda made use of, or of both, 
when both are employed together; it will be therefore 
necessary to be particularly attentive to this circum- 
stance. It will also be better to strain off the sedi- 
ment of the lime water and alkalies, or alkalies 
when mixed. 



Mode of whitening Straws 

In 1806 a new method of ^uUeP^tig straw was dis- 
covered in Germany. Thi'^ -^ nsi*^* ^^ steeping it in 



i 



n ieAti e sekl Mttttrated wttil potesh. The straw Htns 
p i x il a ted nerer mma yellowy is of a shinmg* white, 
and acquires great flexibility. 



To cleaa weod work» or any other article paintoi} 
with oil colours, rub it over with a brush dipped ia . 
fresh urine. After the operation is gone through wash 
it with clear water to take away the smell of the 
urine. This method wilL be found effectual^and will 
avoid the necessity of a new coat of painu 



jf . €k€aft ciid> tXQtUtnt' €cmfi'99itionr for firtMervinff' 
Weatkcr^^ariing'y fwling^ and mli Qtiur watk9 in- 
tie io> be injmrtd by the wnather. 

Take three parts of air-slaked lime, two of wood 
ashes, and one of fine sand; pass them through a fine 
ueve, and add as much linseed oil to the composiuon 
as will bring it to a proper consistence for working 
with a painter's brush. Particular care must be 
taken to mix it perfectly; it should thereibre be 
ground on a stone slab with a muUar, as painters grind 
tneir white lead, Sec. otherwise the ingredients may 
be mixed in a largv" pan, and well beat up- with a 
wooden spatula. Two coats of this composidon. 
being necessary, the first may be rather thin; but the 
second should be as thick as it can conveniently be 
worked. This composition is totally impenetrable to 
WAter, and so far from being liable to be injured by 
the weather, or heat of the sun, which is particulaily 
the case with tar and ochred palings, that the latter 
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«yen hardens, and, of course, increases t(ie durability 
of this composition. 



Composition for preserving- Wood against injury 

from Fire Works. 

Put into a pot equal quantities of finely pulverized 
iron filings, brick dust and ashes, pour over them 
size or glue water, set the whole near the fire, and, 
when warm, stir t](iem well together. With this liquid 
coinposition, or size, wash over all the wood- work 
which might be in danger; and, on its getting dry, 
give it a second coat, when it will be sufficient proof 
against any damage by fire. 
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Blamage, method of making* 1 5 1 

Bordayan Stew 11,^ 

Breads fine French 2b! 

Broth, made without meat 16 

Buns, excellent Bath ill. 

Butter, French methodof n^ '/viliK I'J 

Dutch method of >^ V'^ U, . 

Fricasees of lamb, veal, A^^^^*^^ 18 

Brawn mock ™^^ ib. 

Batter, fowl roasted witk 19 
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Cookery^ Paatrtfy &c. 

Bs£F Steaks, to^Broil 5 

Alamode q^ 

Broth 

Bouill^ |]^, 

Brighton method of putting up for a party 7 

Russian method of preparing it for a Journey 9 j 

Beans, French mode of fncaseeing ib. ,' 

Biscuits, delicate Sponge 10 i 

'■ best Naples ib. 

— — — Savoy 11 

— — for €ordails ib. 

■ Light 12 

- Almond ill, 

! — Rich Sweetmeat ib[ 

' Chocolate j^ il 

— 01* Damson cheese ib. 

(biscotins) 14 
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Cabob 19 

Cakes, or faidous Bath rolls ib. 

—— fine Yorkshire 20 

— real Shrewsbnny . . 

— Countess of RutJand's 
' excellent for tea 2a 

-»— - of Rassiaa Rye flour ib. 

—^ Ginc^r ib. 

Queen 23 

Bristol ib. 

^— — Best sponge ^ 

Catsup lib, 

— — exceUent for keeping 45 

Cocoa nut pudding ib. 

Cheesecakes 25 

— ^— — almond ib. 

CalTs head in imitaetion of turtle 26 

■ with oysters 27 

Cheese 28 

— — genuine Stilton ib. 

' Gloucester 29 

Cod sounds ib. 

Curry, East India method of making 30 

Callis, French method of making ih* 

Custard 31 

almond 32 

Catcheree ib. 

Cracknells ib* 

Diet Bread ^ 
Ducks, how to remove the fishy taste and roast them ib. 

Eels, method or roasting 34 

— — collared ib. 

Eggs, superior mode of cooking 35 

-— — to preserve fresh 36 

marmalade of * ib. 

Elder firitters ib. 

Fish sauce 37 

I mode of cooking at sea ib. 

Yorkshire method of dressing 38 

Flummery ib. 

Fowl, Bombay method of dressing ?9 
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Fricasees of chickens / 39 

withcuny 40 

■ I - of lamb, veal, 4rc* 83 
i^fitteirs • ibj 
Oingerbread, Dutch ib. 
Grand trifle 41 
Gravy, French 42 
, i^ i excellent for keeping 43 
If asty pudding* ib. 
Mock, beef or veal for soups 44 
Jelly, apple ib. 

■ t calf or neats' foot 45 
LtBtnatx cream 46 
Maccaroni, and vermicelli, eaajp method of foaking ib. 
Meat cakes, Persian 47 
Macaroones, French 48 
Mince pie, without meat ib. 
Mntton, kebobbed 49 
» ■ ■ ■ Haricot ib. 
Omelet, Frars .50 
I I common ib. 
Oysters, fried in butter 50 
Orangeade, rich 51 
Panada 52 
Pancakes, rice ib. 

-f*t* pink ib. 

rich ^ ib. 

Paste, fine royal ^3 

M l for parties, &c. ib. 

delicate sugar, for tarts ib. 

Paste, standing 54 

Puff, for tarts ib. 

Pasties of fried apple ib. 

. Paste, ai»eat 55 

'*Pike, method of roasting ib. 

Pig method of roasting. • 83 

Pillau 5ft 

Pudding, delicious orange 57 . 

delicate oidnamrBy ib. M 

almond, hojr 5ft 

baked beeformutf*. SB 
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3W Index^ 

Padding, finn€arrot ^ ^9 

baked, Dutch ij^, 

— — ' cheap pancake -^ 

' macaroon custard ^ 

F — — nch phun A,. 

■~~^— fine marrow ^1 

' " elegant and cheap i5, 

carrot j^ 

Pnfb, German 02 

French ,-j^ 

Parsnips, French mode of dresifa^ es 

■ fncasee of Ij,^ 

Potaija jv' 

Quofties, a curkms Tmkisb didi $4 

Rolls, Bath £1,^ 

— easy method of making; '^ ^5 
Rice, to dress for a cuny H,, 
Rusks, French ' ^ 
Sausages, Bologna ^ ib, 

' real Oxford ^7 

oysters ^^ 

Salt fish, Languedoc ragout of i^' 

■ curious French mode of dressing 68 
Sauce, tomatto jj^^ 

— a la Poirade g9 
— — Spanish onion ^^ 
^— a la Reine 7q 
Scallop oysters ^ 
Soup cakes, portable jj, 

' carrot m-J 
white onion ma 

— Italian peas -, 
Paris receipt for making 73 

■ Bologna ., 
Sugar, refining and clarifying 74 
Syllabub, Spanish ' w^ 
Tarts, transparent .c 

— rhubarb -^ 

Turtle, green W. India method of dreanng 76 

Tourtulongs m^ 

Real, Florentine f^ 
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Index. 

Veal, plain 
VflDiMm, to roaat 

— a celebrated saoce for 

Whigs, for beer or mead 
Yaprsik, an eicellent TurkiBh diah 
Test, Persian 

potato, directions for making 

-—~ composition instead of 



Medical and Pharmaceutieal. 

Aa^rEBusAnE, water 

Aqua fortis 

Balsam, genuine friar's 

Turlinirton's 

BalmofGilead 

Bererage for a weak constitution 

Breath, cure for shortness of 

syrup for 

core for 

Back, cure for strained 
Congfa, syrup for 

capillaire sjrnp for 

' ' cure for 

' Cochran's cure fi» 

mamialadefor 

emnlsianfor 

embTOOati<m ,or 

eiomachic plaaterfor 

tartar, remedy for 

prescription for 

ifhooping 

Consiunption, prerentatiFe 
Cancer, Annenjan cure f-,^ 
Cephalic snuff ^* 

— :^ ; Collin's 



368 Jndtx. 

Deafness, cure for 100 

..« foxglove juice for i^ 

Oentifrtce ^ 

Diet drink for feTers ifc- 

bumoara ib* 

Dysentery, remedy for ^ l<tt 

£au medicinale 1^ 

Elixir, Daffy's i^- 

Staughton*8 ^ 1 03 

Eyes, sore, remedy for , i^- 

inflamed ^04 

bruised 105 

I water for ib. 

EaudeLuce iV>. 

Epileptic electuary 106 

Felon, cure for 107 

Film on the eye ib. 

Flax 108 

Frozen limbs ib^ 

Face, swelled, French cure ibr 109 

Garlic for coughs - ib. 

Gravel, excebent jam for 90 

■ cure for Ul 

Giddiness 110 

Gout ib. 

Gums, ulcerated, cure for ib. 

Hands, wash for benumbed 111 

... CuUen's pills for eruptioi}! on ib. 

Headach 1 12 

■ ■■ Ward's essence for ib. 

Influenza, 137 

Jaundice 113 

.., saponaceeus draught for 114 

Up salve ib. 

.«— pomatum 115 

Xiime water 114 

Jiiquorice cough lozenges 115 

Lumbago 11^ 

Lemon, esseuce of ib. 
Mad-dog, cure for Ibe bite of 1 U^ 117, 118 

BCusk, artificial ~ IIB 



Index, 

Oil a! brown paper for bnnu 

—-— cajeput, for the ejes 

Opium, antidote for 

Oinbnent for the eyes 

Oxjrmel of garlic, for aithmatic complaints 

Opodeldoc 

Palsy, pills for 

Pills, for uch headach 

— --aDaleptic 

Pimpled face, cure for 

Ptisao, or diet drink 

Faliy, embrocation fbr 

Rbeumatism 

Rice jell; for conraleMeDls 

SfMTTj, g^naine vegetable syrap for cure o; 

Soap for mediciiial purpoees 

St. ADthony'i fire 

Stone, Dr. Macbride's r«Dedj for 

orgravBl, cure for 

Salye for eore breast 
Sarsaparilla, decoction of 
Sinews, remedy for contracted 
Tablettea de Guimauve 
Thioat, sore, ftunigatioD for 
Tincture ef Rhubarb 
Teeth, tincture for 
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370 Index. 

Bioon, Bomenetshire ,^ V^ 

Bibcon, Norfolk U4 

■ Wes^ffthalia i^ 

Bamboo, an eEceU^t pklde in imitnl i on of .H5 

Beef; Dutch 1 46 

I, I hnnf ^^ 

Toitohire 147 

ooUarad 148 

French 1^ 

Irish <!• 

Butter, German mode of c|^yu^ ISO 

■ Anderson's improvement in siltiag 151 

Brawn, Cambridge picide for IW 

Catsup which will keep twenty j«am Iftl 

Caviash or pickled madkank ^^ 

.Cream, method of preserving >^- 

Cucumbers, stewed 1^3 

Cuny powder *• 
CodluM and green gysia^gr>qnetlaad f i <aa rr cid 154 

Currants, presenred in bunches 155 

Carrot marmalade ^* 

Eggs, presenred tor twelve months 15^ 

..P.*-. pickled 157 

Elchoue, mode of preparing ib. 

Fish, to "preserre fresh t^ 

Hams, Westphalian method of pickling ib- 

' excellent mutton 159 

■■ Scotch ib. 

Girkins 150 

Herrings 151 

India l^ckle A* 

Ketchup mushroom 15S 

— : -oyster 153 

— — — walnut 154 

Malabar, or best India pickle i^* 

Meat, Russian method ofsaltiQg ib- 

. ' method of preserving 155 
Melons, method of preserving to look like Indian mango ib. 



mangoes 



165 



Mushrooms, pickled 1^'' 

—— — - white ^.^^ 

Mustard, mode of keeping ib- 



itdex. 

OU^es, u-tificial 
Oysten 

OniDus, pickled 



«.nuoiiB, picffiea 

P«aB, Rusaiau methoa of preserring tiienurreon 

Quin'a excellent fish aaucea 

Shrimpa, method of preserriog for sauce 

Stra.irberrie9, preferred 

Samphire receipt for picklinr 

Vinee:ar, French method of making 

— of rosea 
— — — — of orange flowers, elderflowera,tc. 
w^alnuta, pickled 

Con/eetieaary, Syrufit, l-tc. 

A»i.Lt JBi,i,TforpreBerying«#e«ttnMt« 
Almonds, art of makinff red and wWto 
AnatohansweeUneatB without auMT 
Barlej sngar, art of making 
Gapillaire syrup aa made in France 
Chips, orange and lemon 
Chocolate, art of mannfactcrinjr 
Caraway comfits 
Cwdamom comfits 

Cwnfits and sugar plumbs, ho* tocblour 
Cneambera, how to preien-e 
Carrants, mode of preeernnr 
JSrops. barlej sugar, how made 

finger 

— — peppennint 

Ginger, bow preserved 

'"' ' of syrup 

Ice cream 

Jelly, Gloucester, Jebb'a ra- . . i^ 

Melon citron sweetmeat ^^Pt6>f"»^™« 

Orgeat gyrup ' . 

Orange jelly 

Postilla 

Pra>,loDgs, onmjeaiMi 

Ratafie as made a( Pa/J%. 

Syrup of sugar ^ ^W 



Sjtup not iBfarior to moUnei 
Sagar, bow clarified 
StnwberriM, preBeired 



AiiCOMOi,, method of prepariDg 

Alum ftniogs, for all sorts of spiiituonE compt 

Amber, extract oT 

Amoar parfiut 
Beer, spmce 

for battling 

Brandr, currant 

Cider, receipt for readmii^ fine 

briik 

CinnUHHi cordiEtl 

Cordial Maccaroni 

Cream of Cftfaera 

Creme de la Badiane 

Carmelite waters 

Colof^ne, eau de 

Currant ukd raspberry vine 

Flowers, French mode of diitiUise 

French chen; brandj 

Genuine French nojean 
GJD, cordial 
— ^ Holland's 
Hop beer 
Hfpocras, French 

essence of 

Hungar]' water 
Lavender water 

^Lemonade 
Mead 
MolasBflS, purified spirit of 

for all Borts of sweet or made win^ 

Nutmegs, syrup of 
Otlarofroeea 



808, 209, 210 



Qicaxugea, fine cordial liquer d' 
OilofVeDOB 
Perfumery 

Vetrj , best method of making' 
Ferfetto amore 

R(ae water, superior method of diatiiUng 
- receipt for 



Spirit of wine 

Sherbet, Turkish and Ferdan 

Usquebaugh aa made at Farii 

VSnegar 

from white wine 



Wine, red or black cheny 

■~— best ginger 

■ Matbews' receipt fiw nuking 



— gooaebeny 
— Bpruce 

— spirit of fiwD brandy 

— nch morella cherry 

— raspberry 

— Moldavian method to make it sparkle 

— with raiBiDB 

— black currant 



ByingyPeittrtng. 
AHBEftvami^ 
BlEick die for silk 
Colonn, Dnl«^ msihoi q^ 



\ 



374 4Mtoc» 

Coioun, blue for ceilings 

• vegetable blue made in Holland ifa. 

*■ green, permanent for oil or water colours . ibh 

Cotton thread and hosiery, Sualli»i aMde ai bleaching; S39 

or linen dying Turkey red 241 



Die, deep blue, for cotton 

— beautiful golden, for silk %46 
Diers, hints to ib« 
Die, black, for linen 947 

■ yellow, (Chinese] for silk paper &c. ft48 
— *- blue liquid ifa. 
'■ ■ beautiful crimson for woollen 250 
'■ green for silk - S51 

-**—— straw colour for silk ib^ 

blue do, do, %6» 

» light purple do. ib. 

— fine red 963 

■ ' fine black, for cloth ib* 

■ crimson, for silk 954 

■ green, for linen S66 

blue, for linen and woollen ibi 

f black, do. do. »6» 

— - brown ibs 

-*— — beautfiil black 969* 

■ claret, for woollen ib* 
Dying wool in the grease a fine blue 960 
« with madder in ;he Smyrna method 961- 
Oilding iron and steel 969 

-— on an improved plan ih% 



- silver cold 96^ 

' ■ brass ^^ 

Chores, to die of a York tan H>s 

■ FsencbyeUow ib. 

Grass g^en die for silk 96^ 

Chim water size, for gilding and paio^g- in water 

colours ib 

^^Kfine red 2^6 

W sympathetic ib. 

— r— - blue, curious 267 

— >— yellow ?^» 



-r- green 

mLmm another process for green 



ib. 

26P 



Iruim. . i7S 

lok, red, common ' 3SS 

1 1 red, of a superior quaMty ib. 

— — golden, aocient method of preparing tb. 

powder, best block 369 

— — excellent black writiDg- ib. 

— — - uiotber method 170 

I. Dew method 17t 

spots, or writing, bow taken out 9). 

— — new sjmpathetic ib> 

— indeUble VIZ 

— — durable ib> 

Kood red ib. 

Iron bquor Sot diers and priuten 672 

I^e, from Dutch madder 37J 

Leather, German method of blackia; ib. 

Morocco, red and yelhtw, made in the Crimea 374 

purple, die for 276 

ID green ib, 

if bleaching- 276 



naple, elm, &c. 

fntahogan; 

beautifyiog all kindtofwood 

t nuhoganj colour 



4>. 
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376 bidex^ 

Cattle, feedingr of 2M 

Cut worm, or grab 391 

Hedges ib. 

Hessiaii flj ib. 

Horse rake 292 

Meat, how preserred ib. 

Manures 292 

Pigs, mode of feeding 306 

Ploughing 307 

Peach trees, how preserved ib. 

Seed, steeping of 210 

— saring of ib. 

— sowing ib. 
Wheat, how cleaned 31 1 

Muceilaneoiia Receifita, 

Blacking, liquid 313 

— shining, German i}^' 
■ Bayley'a cakes for ib. 
Block tin corers, method of cleaning 314 
Boot tops, iiquiu for colouring ' ih. 
Bugs, a clean mixlure for 315 

I ' receipt for destroying ib. 

— another receipt for 316 
Caterpillars on gooseberry bushes, &c. to destroy ib. 
Cement, Armenian . 317 

German, for China, 4rc. 318 

Cement, for uniting free stone, &c* ib. 

Cosmetic, cheap 319 

— elegant ih. 
China and Eairthen-ware new method of decorating ib 
Cream, to increase the quantity 330 
Rarthen-ware, or glass, hint to manufacturers of ib. 
Elastic Britannic gum 321 
Feathers, new method of freeing from their oil ib. 
i^ax dressed to resemble silk 322 
Foils, Armenian, for diamonds ^ 323 
Fruit trees, Chinese manner of propagating ib. 
Floor cloths, to clean 324 
Fly water 325 



Mdex. &T7 ' 

^ildiiigB on paper, fee, 336 

Glau, Wedg^Qod'a nsw conipoBitkin for uiakiDg 336 

.~ — Davenport'e method fi»'oniaineiitit)g 337 

Glue, a curious and useful 330 

Gold, to separate from Uce, witiurat burning 331 

Grease spots, to remore from wooUeu, silk, &c< ib. 

Grease, to tree silk, &c. from 332 

GuD barrels, to give a fiue brown to ' "ib.. 

Hair, liquid for cbau^g the oolour of 333 

■i—^ wash to tliickcD ib. 

—— composition to make itcuti ib. j 

Dntcfaess of MarlborMigh's lotion for 334 ;, 

Horse-chesnut starch ib. . ^ 

Ink spots, to remore from clothes 3S5 \ 
Iron moulds • . ib. t 
Insects, infestiiig apple trees of rarious hands t« destroy 336 ' 

Iron stoves, be- a composition for mending: ib. 

Lin^n, scorched, to restore 337 

Marking Ink, teA for linen, iic. ib. 
Muslin and Uaen, a composition for reDderiDg- beautiAiIlj 

white ib. 

Moths, to preserve firs, &c. from 338 

Oil, methiKl of extracting &oin paper, books, Sec ib. 

Oil, or pitch, to remove from woollen cloth 339 

Paper, method of rendering fire proof ih. 

Paper hangings, easy method of oLeaning 340 

Paper, to make transparent ib. 

Parchment deeds, &c, damaged to restore ib. 

, Paste, for stopping boles or cracks in iron utensils 341 

Pearls, artificial ib. 

Phosphorus, tuainous 343 

Phosphoric bottles 343 

Plastered walls, modeof decoratii^ ib. 

Potato liquid, for cleaning eilk, kc. 344 

lUts. to free buildings from """^ 
BOiDbositian ^r preaerritig 



ib. 



^^ tin,inelW>dDlcleaBmg 
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roooMNiU, tatong faun ka— 
Ipenliae fran tmcn 
i, tallow trail 
forci^ret, how Kmored 



eaaeb wttb anc, fraoch neOMd 4r 
ictfram tbe ^ruw fraata 
ibreUu 



black and other cokmn 3 

I polishing, fat foe (umitnre i 

HBfiaatioa fi>r boots and sboei 3' 

tevnethodaf renderingleather 3 

aUaa and tineas 3 

traw J 

with oil, to restore its or^aal Imtre 3 
compoa^D to preserre from the w ealher i 

iinetfaodof preserving from fire 3 
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